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We Can Show You 


the advantages of taking one of our experienced 
box engineers into your confidence in redesigning 
your packing cases. 


Take, for instance, what we did for one meat pack- 
ing firm. It was using a 100-lb. meat box 26x16x11 
—containing 4,576 cubic inches. 


By a careful study it was demonstrated that a Super- 
strong box 22x17x13, made of less lumber with 
slightly less labor, and therefore costing slightly 
less per box, would not only carry the same amount 
of product—but had 286 additional cubic inches of 
space available for meat—at absolutely no packing 
case cost. 


Figure up the number of 100-lb. boxes you use per 
year, multiply that by the savings this packer made, 
then write your own answer on what we may be 
able to do for you. 


This packing service is free for the asking; not only 
on wirebounds but on any of the many other types 
of wooden boxes manufactured by 


NATIONAL BOX COMPANY 
General Offices: 1101 W. 38th St., Chicago, I11. 


Eastern Offices: 1011 Liberty Building, Philadelphia, Pa. 
1115 Hudson Ave., Hoboken, N. J. 


Southern Office: Natchez, Miss. 


Superstrong 100-ib. Smoked Meat Box. 
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A Complete Line of Sausage Equipment 


“QUALITY BUILT machines that give a life-time of service and produce finest quality 


sausage” —an expression from one of the most prominent sausage makers in the U. S. A. 













SELF O1 Ling 
RING BEARING 





LE COup, 
Pai en® Une 


(above) 
“BUFFALO” Silent Meat Cutter 
Produces finest quality sausage. Knives pass 
through a comb, assuring fine, uniformly cut 
meat; no lumps or cords. 





(at left) 
“BUFFALO” 
Meat Grinder (above) 
Built heavy and powerful. Cuts “BUFFALO” 
: ® toughest, large chunks of meat se Cha ttee 


through fine plate in one opera- 

tion. Patented device Most sanitary stuffer on the market. 
prevents meat work- Made in 4 sizes: 100 lbs., 150 Ibs., 250 
ing out of cylinder |bs., and 500 lbs.—full capacity. 

into bearings. 






















(at right) 


_._ “BUFFALO” yas 
Self-Emptying Silent Cutter - . ~  lqurrAto 
Cuts and 437 


empties a 
bowl of meat 
in 4 minutes 
without 
touching the 
meat by 
hand. Re- 
duces cutting 
time 25%. 


(below) 
“BUFFALO” Meat Mixer 


Center tilting hopper; mixing paddles scientifically 
arranged. A strong, sturdy machine that 
will last a life- 
time. 


Write for list of users, prices, etc. 


John E. Smith’s Sons Co. 
Patentees and Manufacturers 
50 Broadway Buffalo, N. Y., U.S.A. 


Backed by 57 years’ experience building 
Quality Sausage Making Machines 
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She Lakeshire Cheese Co! 





A. H. Barber & Co., Chicago, 


Discriminating Women Will Go a Long 
Way to Get Loaf Cheese Like This 


HERE’S a certain irresistible appeal about the finer 
quality and flavor of - LAKESHIRE that causes 
women to go out of their way to get it. They know 

it will melt down smoothly without becoming stringy— 
blending perfectly with any cooked cheese dish as no other 
loaf cheese will. They are quick to recognize the rich, 
creamy, extra goodness of LAKESHIRE. Its rare old- 
fashioned cheese flavor is unequalled. 


Here is Loaf Cheese at its best. A different, exclusive 
method for making it gives to Lakeshire the distinction 
of being the only Loaf Cheese with such exceptional 
cooking qualities. It’s a product you’ll be proud to recom- 
mend to even your most exacting customers. It’s the kind 
of Loaf Cheese you can bank on for uniform high quality 
always—for better satisfied customers, for a larger and 
more profitable cheese business. 


Decide today to order a trial shipment. You'll be glad you 
did. Seven popular varieties—American, Pimento, Swiss, 
Brick, Brie-Denzer, Caraway and Vera- Sharp — 5-lb. 
loaves or \2-Ib. cartons. Vera-Sharp in 2-lb. boxes only. 


Formerly 174 Duane St., 
” he Brookshire Cheese Go., Bias New Mork City eo 


This fnasy is owned and its products distributed by 
Th. 
A. D. DeLand Co., Sheboygan, Wis. 








mouth 
orsin 





Winnebago Cheese Co., Fond du Lac, Wis. 





Real Sales Helps for 


Lakeshire 


Dealers 


ERE’S powerful sell- 
ing cooperation that 
| Sy i} insures quick stock turn- 

““l over, larger loaf cheese 
sales and quick, sure profits for 
Lakeshire Dealers. A beautiful 4 
color 7" x 32" window strip that 
brings ’em in for Lakeshire. Also 


a richly colored 


envelope ‘size 


folder for distribution from 
your counters, in packages, or 


in the mail. 


Write today for 


special enve- 


lope containing samples of all 
Lakeshire dealer sales helps. 
It’s yours for the asking. 




















THB NATIONAL PROVISIONER, VOL. 76, No. 16. 





Published every Saturday by. The National Provisioner, Inc., Old Colony Bldg., 
7 


Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 


Subscription Price: 





United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Union, $5.00. 


Chicago, Ill. 












ae — 


CONN NN ROS HII 


ee ae 


THE NATIONAL PROVISIONER April 16,1927 





THE HOG OF HOGS 


for 
HASHING Cattle Pecks, Slunks, Tripe, Black Guts, Etc. 
SHREDDING Condemned Carcasses, Skulls, Shin Bones, Etc. 
- Priced 


These machines are built in 
various sizes and can be fur- 








from nished for pulley or direct 
motor drive. Let us know 

$575.00 your requirements and we 
to shall recom- 


mend _ proper 
size 


DIAMOND 
HOG 


for you 


$2,500. 
Sold on 
Positive 
Guarantee 
by 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 











LAYNE WELLS and PUMPS 


Supply Millions of Gallons of Water Daily to Packers 





Ask These Packers— 


Armour & Company 


Schluderberg-T. J. Kurdle 
Co. 


Sioux City Stock Yards 
Wilson & Co., Inc. 

John Wenzel Packing Co. 
Miller & Hart 

Hammond Packing Co. 








Section of Union Stock Yards 


They Know— 


T. M. Sinclair & Co. 
Union Stock Yards 
Chas. Wolff Packing Co. 
Plankinton Packing Co. 
Morris & Co. 

Fowler Packing Co. 
Ohio Packing Co. 
Columbia Packing Co. 


The first Layne Well System serving the Packing Industry was installed 10 
years ago in the plant of Armour & Company, Bloomer, Wis. This installa- 


tion is still in service. 


Layne & Bowler Manufacturing Company 


HOUSTON 


LOS ANGELES 
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Or 
i m el 


All-Steel 


(ADVANCED TYPE) 


DRY MELTER 




















Dry Rendering 
US. 


The Improved Dry 


Rendering 


While the AMERICAN IMPROVED 
RAPID DRY MELTER may look like 
any other, there is a great difference. 





We have a con- 


venient sales plan 


whereby installa- 


tions may be 
made on a self- 
paying basis. 
Write for full in- 
formation. 





As the name indicates, it is an 
Advanced Type Rapid Dry Melter— 


improved in operating methods—in its 
trouble-proof construction and resulting 
economical operation—producing the 


Highest Yields 
at 





Lowest Costs 


May we send you proofs? 
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Evidence of the Merit of 
H-S Superior 
Stuffer Pistons 





3 repeat orders from 6 repeat orders from 
Louisville Provision Co., Louisville, Ky. Otto Stahl’s, Inc., New York City 
3 repeat orders from 2 repeat orders from 
The E. Kahn’s Sons Co., Cincinnati, Ohio Henry Pfeifer, Inc., Newark, N. J. 
2 repeat orders from 2 repeat orders from a 
Chas. Sucher Pkg. Co., Dayton, Ohio Henry Fischer Pkg. Co., Louisville, Ky. 
2 repeat orders from 2 repeat orders from 
Warsawer Sausage Mfg. Co., Cleveland The Hildebrandt Prov. Co., Cleveland 


A complete list of purchasers which shows users in 
all sections of the country will be sent on request 


Equip your stuffers with H-S Superior Stuffer Pistons 
NOW before the heavy summer season is on 


Write today for prices. 


P. O. Box 67 Van Hooydonk & Schrauder Monroe, Michigan 








The speed with safety Power Chopper 


Here is a new “Enterprise” development that provides 
speed of cutting and protection for the operator against 
accidents in feeding. 


In the “Enterprise” No. 666 the meat is poured into a 

trough and then conveyed in a regular flow into the 

“ENTERPRISE cylinder. It is impossible to overload or underfeed. If 

a. 666 anything obstructs the feed, an automatic throwout 
, temporarily slows up the feeding. 


Speed with Safety! The operator runs no risk of com- 
ing in contact with the feed screw. 


Capacity, 15,000 lbs. per hour, first cutting (conserva- 
tive); 4000 Ibs. per hour, second cutting. Speed of 
pulleys, 300 revolutions per minute. Packed 1 in a crate. 
Weight 1150 lbs. 


The machine is durably built to “Enterprise” standards. 
For the butcher or packer requiring a large capacity 
belt-driven machine, there is no machine built which 
will give better results over a long period. 


Three plates are furnished: one fine (%-in. holes), one 
medium (%-in. holes), and one coarse (3%-in. holes). 
Also three knives. Plates with other sizes of holes can 
be furnished when required. 


The Enterprise Mfg. Co. of Pa., 
Specifications © Philadelphia, U. S. A. 


Height ............+++ 57inms. Diameter of plates. . .8% ins. 
Width 


UID cca nse con evens + Bi Aaa a ae ores eee. ay 
Length ‘of auxiliary hop- Horse-power .......++.. 20 
Wath’ cz” acsitingy ee Welght ........,42. 1000 Ibs. 

POT cc cccccceenigees 15% ims. Clearance under ring.26% ins. 
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‘CCK 
The Hottmann Perfection Meat Cutter 
CUTS, MIXES and UNLOADS 835 Ibs. of MEAT 
EVERY 10 MINUTES for this New Jersey Co. 
J S]ESIGNED on entirely new lines—gets away from the nuisance : 
om ) of revolving bowl, and eliminates comb, which caused meat to 


|| become heated. Slide is placed in bowl where meat can be 
=| discharged quickly. 

One of the oldest, most reliable and successful provision houses in 
Northern New Jersey, with an established reputation for its manufactured 
products, has recently installed in its plant at Newark, N. J., one of our 
800 lb. Perfection Meat Cutters. 

This machine cuts, mixes and unloads 835 pounds of meat every ten 
minutes, and the product when finished is considered by experts to be 
superior in binding qualities to any other ever produced. 

It is the unanimous opinion of all who have seen this machine in opera- 
tion that the Perfection Cutter is a marvelous machine and will solve the 
meat cutting problem for all time. 

We believe this old reliable house will further improve its products 
by the use of this machine. 

We shall be very glad to furnish the name of the company mentioned 
above, and you can write direct for recommendation. 

For further information regarding this wonderful machine, we ask that 
you address us. 


R. T. Randall and Company 


— SOLE DISTRIBUTORS — 


331 North Second Street 
— Philadelphia — 
NNR 
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IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 














THE PRODUCT 


“Perfection” 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVELLE, KY. Incorporated MADE IN JU. S. A. 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 














“Could not ask for anything better!” 


Read the rest of this user’s letter: 

“Referring to mixer, very glad to say it is working fine. I have tried other style 
mixers and was unable to find one that would break the lumps of cornmeal. I had 
lost so much trying out mixers that would not do the work was afraid to try another 
one, but after I saw your style of mixer thought I would try it out and did. I now 
have it installed and using it. The work it does is better than I ever expected it to 
do, so I can recommend it in a very few words.—Could not ask for anything. better.’’ 


DOPP Seamless, Leakless, Jacketed For Scrapple mixing, lard rend- 
Kettles: 1 to 1000 gallons. ering, meat cooking, etc.: 
ang teh —g “ty 'S500 Ib OPT THE Dopt 

joap chers: ry) Ss. 
Vacuum and Pressure Pans: 10-2000 gals. ADOPT THE Dopp | 


Ask for Catalog 7 
Sowers Manufacturing Company 
Style ““D” eo Motion Bridge 1307 Niagara St., Buffalo, N. Y. Bracket type Mixer 
Sizes: 5 gallons to. "1,000 gallons New York Boston Montreal Toronto Sizes: 6-100 gallons 


DOPP SEAMLESS JACKETED KETTLES 


Style ‘“‘D’’ Double 
Motion 
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Beef Killing Equipment for Every Capacity 


“BOSS” Automatic Cattle Knocking Pens 
Simple, Safe, Fast and Durable. Can be Set in a Row 


Senior Steel Construction 












“BOSS” Double Friction Hoist “BOSS” Beef Dropper 


A 











Also Single and Hand Hoists. Sliding Pritch and Pritch Plates for concrete floors 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Kiliing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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This truck is made of No. 12 gauge 
steel with channel iron beams, extra 
heavy pipe handles, legs’all welded to- 
gether at bottom, making it very 
strong and durable. 

The truck is then heavily galvanized 
after fabricating. 
Temmth overall ......c0.ccscce 72” 


Oe eee 34” 
SS EA 34” 
Ae 10” 


B. F. Nell & Company 


620 W. Pershing Road CHICAGO, ILL. 































Electrical 
Ham Saw 


Perfect Cuts 

No Bone Splinter 
Money Saver 

Reduces Costs 

Easy to Handle 

Time Saver—One Man 
Can Saw 2,000 Hams 
an Hour. 

No change necessary 
to realize its value. 


Best & Donovan 


Sole Distributors 


332 S. Michigan Ave. 
Chicago, Ill. 








—A Super-Sanitary Belly Curing Box— 
Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 

Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 


Size 24”x36"x21” on inside 
Capacity about 625 pounds 


INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Cataleg 
























Without reflection on your drivers 


gochineto 





goods delivered, you would use Stock- 
inette thereafter. 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent 
The Adler Underwear & Hosiery Mfg. Co. 





















Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 











Classified Advertisements are on page 71 in this issue 
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XED DENSIT 


L_ Without Continual Adjustment — 


The amount of air introduced into lard or compound while it is being kneaded in the 
picker trough cannot be definitely controlled. Consequently the density of the lard or com- 
pound coming to the filling equipment varies greatly. The presence of an agitator will, 
of course, regulate to a certain degree the varying density, but not sufficiently. 


Volume fillers and all other types of filling and weighing equipment have to be con- 
tinually adjusted to meet this varying density. Even though a careful watch is kept there 
is seldom an accurately weighed volume delivered into the containers. 


The Lamb machine takes care of this condition automatically. Regardless of the 
varying density of the lard as it comes to the filling machine, this variable density will be 
fixed and an accurately weighed volume will be delivered into the containers. 


The Lamb system of fixing density is accomplished under basic patents, not obtain- 
able in any other equipment. 


ACCURATE WEIGHT 
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“LOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Hl. 

























































QAKITE 
CLEANS 


better—cheaper—faster 


(TRERE is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 
OAKITE IS MANUFACTURED BY 


OAKITE PRODUCTS, INC. 
20A Thames St., New York, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 





The best way 
to gain new cee 
business and cantata Sepertt 
orders 


Make quality sausage meat and then use this 
package to identify your better product. Peo- 
ple always come back for a quality product in a 
package that keeps it fresh and clean. We can 
help you to new business and continued repeat 
orders. Ask for complete information and con- 
vincing samples. 


The Package That Sells Its Contents 














ono Service G. 
EWARK NEW JERSEY. 






























Made in the following sizes: 


(Size) Weight Inside Inside Inside 
Number each top diam. bot. diam, Depth 
(Ibs. ) (in.) (in.) (in.) 


0 29 28 25% 13% 
00 28 23% 20 12% 
1 22 24 21% 11% 
2 16 21% 19% 10 








Butcher Tubs that Last 


for handling 
Sausage, Fresh Meat, etc. 


Made of everlasting Virginia White Cedar, the 
best known wood for resisting the action of brine. 
Although light they are very strong and durable, 
being bound with electric welded wire hoops— 
Galvanized. Have non-breakable wrought steel 
handles, which are securely riveted on the tubs. 
The bottoms are of flush type with hard wood 
runners, fastened with rust proof bolts. 


Can be purchased at Butcher Supply Houses 


= RICHMOND CEDAR WORKS 
= Manufacturers for 55 years 
15 Richmond, Virginia 
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A FEW USES FOR 
FRANKLIN 
GREASEPROOF 


Smoked Ham 

Fancy Bacon 

Sliced Bacon 

Smoked Tongue 

Dried Beef 

Lard Wrapper 

Carton Linings for 
Sliced Bacon 

Meat Loaf 

Cheese 














Reduce your Paper Bills 


as much as 33 vA 


] HAT is a big reduction, isn’t it? Well, it 


a 


i 
Ml can be done—by using FRANKLIN 
GREASEPROOF paper for wrapping 
your products. 


FRANKLIN GENUINE GREASEPROOF is 
actually greaseproof. It will stand all grease- 





- proof tests. Think what this means to the 


appearance of packages. It keeps the quality 
in, and insures fresh looking, clean, appetizing 
products. 


We are manufacturers, selling directly to 
you, thus giving you the benefit of rock bottom 
prices. 


Carried in stock for prompt shipment in all 
standard size sheets and rolls. We have a size, 
weight, and thickness to meet every require- 
ment. Write us a letter—we will gladly tell you 
how to make this saving in your wrapping 
costs, as others are doing. 


Write for Samples 


Franklin Paper Co. 


810 SANSOM STREET — 


— Incorporated — 


Manufacturers of Genuine Greaseproof Papers Exclusively 


PHILADELPHIA, PA. 
































THE NATIONAL PROVISIONER 








{MATHIESON 
AMMONIA 


is made bya Mathieson process, 
in a Mathieson plant, and sold 
under the Mathieson ‘“‘Eagle- 
Thistle” trade mark. It is 
backed by the same resources 
that have built the Mathieson 


























pendability. 










CAUSTIC SODA 


SODA ASH 


250 PARK AVE. 
PHRADELPA CI 





Works, Niagare Falls, N.Y ~ Salrville, Va. 


reputation for uniform de- 






LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 


BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 

















Juruick 


This is the Time of Year to Consider 
Refrigeration 




















You can forget your refrigeration when 
you install a Juruick Automatic Unit. 
. It provides the exact cold needed 

for keeping perishable foods fresh and 
displaying them attractively. ... Auto- 
matic control insures economy of power 

_ and water. ... The machine only runs 
when necessary and soon pays for itself. 


Send for Juruick folder today 


Juruick 
Refrigerating 
Unit. 


American Engineering Company 
2425 Aramingo Ave., Philadelphia, Pa. 


April 16, 1927. 
























L 





Standard 1500-lb. 





Manufactured by 


Bott Bros. Mfg. Co. 


Ham 
Curing 


Casks 


WARSAW 
ILLINOIS 


Write for Prices and Delivery 











New Curing Vats 





B. C. SHEAHAN CO. , 


166 W. Jackson Blvd. 


Chicago 











The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715. 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 E. 28th St., Chicago, III. Telephone Calumet 0349 

















The Man Who 
Knows. 





The Man You 
Know. 


The Secret of Sausage Success is a Perfect Cure 


Our H. J. MAYER Special NEVERFAIL Curing Compound is a formula for curing 


sausage materials, hams and bacon which will enable you to place your goods on the mar- 
ket in a very short time. 


It prevents your sausage from turning green; protects your product not used at cured 


age, and helps to keep meat from getting “short.”’ 


We make Practical Demonstrations with our own goods and help our customers rem- 


edy their troubles. 


Your success is our aim. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. 
Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 


CHICAGO, ILL. 


and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 


Delicatessen Seasonings 


All our Products are guaranteed to comply with the B. A. I. regulations 











Classified Advertisements are on page 71 in this issue 




















| April 16, 1927. THE NATIONAL PROVISIONER 15 





Now is the Time 
to check up your ham boiling department 


and get your equipment ready for 
the seasonal rush. 


Remember—worn out, damaged, or obsolete 
Ham Boilers can be traded in on the pur- 
chase of new ones. Send for our schedule. 








HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory: Port Chester, N. Y. 


European Representative: The Brecht Co.,6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 
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Avoid Sausage Troubles by Using 
Superior No.6 0. K. Superior No. 6 The Famous Supe- 
Shear Cut Knives Angle-Hole Plates rior V-Hole Plates 


They are Perfectly Constructed — Dur- 
able—Highest Quality—Most Serviceable 


Send for Price List and Information 


The Specialty Manufacturers Sales Co. 


Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 
Telephone Lakeview 4325 








Is Your Name an Asset? 


Your name imprinted plainly and permanently on your product, 
keeps you and your product constantly in the minds of the buy- 
ing public. Adopt a trade name now, and standardize on the 
“UNITED” 


“UNITED 44 Bacon Hangers 


SAUSAGE MOLD pon ad 
the Patented One-piece Mold 





y fe fe iy < eae 


V 
































Consult Your Jobber or Write Us 


United Steel and Wire Company 
Battle Creek, Mich. Atchison, Kansas 


Reason Al 

























Flaring Sides Save Space 


The flaring sides of these containers allows 
them to be nested, saving lots of space—valuable 
space. That is another reason why the 








are being adopted by many packers—for greater 
saving in their shipping department. 









Shall we send you a sample? 


GEREKE-ALLEN CARTON CO. 
1705 Chouteau Bivd. Dept. “C” 8T. LOUIS, MO. 


Made in 10, 25, 35, 50 
pound sizes, 

















haut LANDERS BROTHERS COMPANY 


Blucher and Buckingham Sts., Toledo, Ohio 


<-"; 





Manufacturers—Finishers 


E35 Burlaps Cotton Drills and Ducks Burlap Sacks 
Sheetings Wiping and Cheese Cloth Rubber Aprons 
Burlap Bags Bleached Muslins Burlap Barrel Covers 
Rubber and Enameled Mustlins, Drills and Ducks 
We make a specialty of cutting Covers for The use of Burlap Covers will lessen your 
barrels in any size that you may require, from labor cost materially and also insure proper 
either new or used burlap. ventilation. 








Samples, prices and complete information on request 
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—on your smaller cuts and 





prepared specialties 






a single wrapping of 
Paterson Vegetable Parchment 


affords far more protection to the quality of 
your products than a double or triple wrap- 
ping of ordinary paper it makes neater and 
cleaner looking packages and places your 
goods before the public in the best possible 
condition. 
















Packers realize how much it is to their 
advantage to protect their products and to 
keep them looking fresh, clean and whole- 
some. That is why more and more Genuine 
Parchment is used each year to wrap the 
smaller packages. 













Read this partial list of meat specialties 
that prominent Packers are Parchment 































Wrapping. 
Picnic Bacon Bacon Squares 

™ Sausage Meat Frankfurters 
Sausage Link Polish Style Sausage 
Luncheon Loaf Luncheon Corned Beef 
Jellied Corned Beef Meat Loaf 
Baked Meat Loaf Jellied Tongue 
Liver Cheese Boiled Tongue 
Tongue Loaf Sausage Loaf 
Smoked Butts Scrapple 

> Souse Mush 
Fresh Shoulders Fresh Loins 
Pan Souse Sliced Bacon 
Poultry Dried Beef 
Tamales Chili Con Carne 
Lard Veal Loaf 









Write for samples and quotations on Parchment Wrappers 
for the specialties you wish to wrap. 





The Paterson Parchment Paper Co. 
Chicago, Illinois San Francisco, California 
Passaic, New Jersey 
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MANUFACTURERS 


CONSOLIDATED BY-PRODUCT CO. ~~~ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa. ™*" ©*4e Hos snd Sheep 










BUY or to SELL 






Sausage Casings 










please communicate with us. 
Our old established reputation 
guarantees full protection of 
your interests. 


WAIXEL & BENSHEIM 


Mannheim, Germany 


EXPORTERS IMPORTERS 
Established 1874 








BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronto 
—. SAUSAGE CASINGS | fect al 
Sydney CHICAGO, U. S. A. Tientsin 








M. BRAND & SONS 


SAUSAGE CASINGS 


410-412 EAST 49th ST. NEW YORK 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 


Hog Casings 
Offers solicited 








S. OPPENHEIMER & CO. 


Sausage Casings 
Chicago, 2700 Wabash Ave. Londen, 47 St. John 8t., Smithfield 
Hamburg 8&—Luisenhof 73 Boulcott St., Wellington 
466 Washington St., New York 








SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 














SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CO. 


Main Office Eastern Branch 
985 Market 8t. 62 W. 4%th 8t. 
SAN FRANCISCO NEW YORE 




















EARLY & MOOR, Inc. 


importers SAUSAGE CASINGS 139, Blackstone St 


“The Skins You Love to Stuff” 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





Hammett & Matanle, Ltd. 
CASING IMPORTERS 
$3 & %4 ST. JOHN’S LANE 
London, E.C.1 
Correspondence Invited 


Thelrish Casing Co. 


Manufacturers, Exporters, Importers 
Sausage Casings 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 














MASSACHUSETTS IMPORTING COMPANY 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS., U. S. A. 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 














MANUFACTURED BY 








Established 1840 


“NIAGARA BRAND” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. Also “Bound Brook Brand” Refined 


BATTELLE & RENWICK 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 


Refined Nitrate of Soda 
“The old reliable way to cure meat right.” 





Granulated Salt. 


MAIDEN LANE 
NEW _ YORK 
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CASINGS PRODUGE C0, ine. 
80% Pearl St. New York City 
Tel: Whitehall 7916-7917-7918 
Cleaners and Importers Sheep 
and Hog Casings 
E. E. SCHWITZKE, Pres. 
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he Ren cg site 


Prompt Shipment 


STAUFFER CHEMICAL CO. 
636 California St., San Francisco, Cal. 
452 Lexington Ave., New York City 








111 W. ens 2 n., thn i “0 : 


ALLAN 
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Write for Prices 
Immediate Deliveries 


Double Refined Nitrate of Soda 









Import 
336 Johnson Ave. 


THE DRODEL CO., Inc. 
Sausage Casings 







Export 
Brooklyn, N. Y. 








J. H. BERG CASING CO. 


importers 


946 W. 33rd St. 


Sausage Casings 


Exporters 
Chicago, Ill. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. 


A large 


stock of all kinds of casings constantly on hand 





Established 1903 


12 COENTIES SLIP, NEW YORK 











CAREFULLY 
CLEANED 






gahys Selected Sausage Casings 
v Hog -Beef-Sheep 
The Cudahy Packing Co. U.S.A. 


fll W. MONROE ST. CHICAGO,ILL. 


UNIFORMLY 
SELECTED 

















Schweicheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 


Sewed Casings Exclusively 





National Specialty Co. 


61 E. 32nd St. 


F. M. Ward, Pres. 


Chicago, Ill. 





















Sausage Casing 


Color 


Certified to by B. A. I. 
Quality Prices 
Highest Lowest 

Any Shade or Strength Desired 


Sheep, Hog & Beef 
Casings 


Ham Boilers, Sausage Room 


Machinery, Equipment 
and Supplies 


Mail Order Business A 
Specialty 


T. E. Hanley & Company 


U. S. Yards 
Yards 1414 


Yards 1515 CHICAGO 








Los Angeles Casing Co. 


7114-16-18 Ducommaun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
Importers and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 








New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 




















|] SAUSAGE 
STUFFING 
TABLE 


Made in any size required 
with monel metal or gal- 
vanized steel to ». Pesemee 
with nieusiann 
angle legs. Built with pitch 
toward center. 








Making Trucks and Racks Since 1897 


MARKET FORGE CoO., aay Mass. 


Let us quote you 
Write for our catalog 
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CASING HOUSE 


We take pride in our reputation 
acquired during forty-five years 


of fair dealing 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 


Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 






















In curing meat for sausages, while the time 
saved is not so precious, perhaps, as on 
hams and bacon, nevertheless a young cure 
is more desirable than an old one. It re- 
tains the meat juices, does not destroy the 
albumin, increases the absorption of mois- 
ture qualities, and above all produces a won- 
derful looking product. 


tration. 















PRAGUE 
SALT 


TRADE MARK 
REGISTERED 
REG. NO.213483 
MADE IN GERMANY 


to 48 hours. 






4103 So. La Salle St. 





These Salts have the quality of deep pene- 


Brine Bacon 3 to 5 Days, Boned Hams for 
Boiling, 5 to 7 Days, and Sausage Meat 24 


Prague Salt passes B. A. I. 


GRIFFITH LABORATORIES 


Prague Salt for Sausage 


Better Color —_ 
Cures Fast Safe 


Less Shrinkage 


Sausage material never gets gassy due to 
the fact that the moment this German im- 
ported Curing Salt comes in touch with the 
meat it functions at once and prevents the 
meat from getting sour; nor is there any ex- 
periences with sausages turning green, due 
to improper cure—IT IS A SURE CURE. 









LAVIN'S 


PRAGUE ~HANSA 
PICKLING SALT 


TRADE MARK 
REGISTERED 
REG. NO. 214.496 
MADE IN 
GERMANY 


















Chicago, Ill. 
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“Our New Building Will Be 
Equipped with Your Elevator— 


We Are Having Splendid Success 
with Those That Are Installed Now” 


Electric Refrigeration Corporation 
Leonard Refrigeration Co. Division 
H. C. Leonard, V. Pres. 


The above is one of the greatest electrical industries in the land. 
But they use lots of Ridgway Steam Hydraulic Elevators. 


The General Electric Co. brings the steam over a quarter of a mile to 
run 9 Ridgway Elevators. 


The Westinghouse Electric Co., one of the biggest in the world, uses 
Ridgway Elevators. — 


The United States Government displaces electric with Ridgway Ele- 
vators because “the work of the Government is too important for these 
constant interruptions.” 


The Standard Oil Co. changes thousands and thousands of dollars’ 
worth of old elevators to Ridgway Steam Hydraulic. 


Say Brother! If you have Steam (or Air) available do not let anyone 
talk you out of elevator perfection but follow the Big Boys up there and 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 











Takes All The Fat 
_ From The Rind 


aN SAVING of 3 to 5% of fat is made 
by the CALVERT BACON SKIN- 
NER, a modern device for taking the 
skin off breakfast bacon for slicing. 
With this machine the rind is stripped 
perfectly clean—which is impossible 
with hand work. 





Much greater speed is another advan- 
tage. In one hour one man can do more 
skinning than can be done by hand by 
two men in a whole day. 


‘Time means money to you—and so 
does the additional fat saved. 


Send immediately for full particulars. 


— The — 
CALVERT MACHINE 
Company 
1606-1608 Thames St., Baltimore, Md. 
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Use These Twin Products for Keeping 
Plant and Office Clean— 


Ai 9 Lighthouse Cleanser Armour’s 

LTTAOLAL'S Lighthouse Washing Powder LIGHTHOUSE 
Cleanser 

The problem of keeping plant and office clean, in the A combination of nat- 

packing industry, is a big one. jane gyre gy Bh, me “| 

_ Powerful dirt removers frequently are necessary. Contains a peo 

Quick, efficient, and economical results must be had. Will not hurt the hands. 

We use, and can recommend Armour’s Lighthouse Packed in 25 Ib. Pails, 


: 4 125 Ib. Kegs, d 300 
Cleanser and Armour’s Lighthouse Washing Powder— Ib. Bbls. —a 


excellent twin products. + » 
Use Lighthouse Cleanser for the heavy duty work, the a © 
cleaning of floors, especially tile floors, and lavatories. It is LIGHTHOUSE 
an abrasive cleanser. : 
Use Lighthouse Washing Powder for the lighter work Weare Powder 
—the general scrubbing and cleaning, and the washing of pA otic te pen wd 


woodwork. It is a soap product. floors, woodwork, win- 
Quality and price are an inducement in both these te and ae go} 

products. Four hundred Branch Houses insure speedy Tb. Pails, 125 Ib. Kegs, 

delivery. and 250 Ib. Bbls. 


MArmours 


LIGHTHOUSE 


Cleanser and W ashing Powder 


NP-4-1927 








1927 
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Is “Shrouding’’ Beef Worth While? 


Improved Appearance of Carcass 
Makes a Strong Selling Argument 
Extra Value Greater Than Extra Cost 


Does it pay to clothe or “shroud” 
beef? 

What is the reason for following 
this practice? 

While a few packers have handled 
their beef in this manner for a good 
many years, it is only in the past few 
years that the practice has become 
more or less general. 

Advantages of Clothing Beef. 

The sale of good carcass beef seems 
to be enhanced if the carcass has been 
clothed during the time it is chilling. 
The clothing is believed to impart a 
smoothness and whiteness that is pro- 
cured in no other way. 

Competition in beef sales is keen 
and everything is being done to im- 
prove the appearance and quality of 
the product. Clothing has been found 
to make it more attractive to the 
buyer. 

The question is, could the same 
result be secured by careful dressing 
of the carcass? Can the natural 
roughness caused by the dropping of 
the hide be overcome in any other 
way so effectively as by clothing the 
carcass ? 

Also, does this matter of wrapping 
the carcass about with a cloth have 
any adverse influence on the beef? 

Does it cause it to mould or slime 
more readily? 


Does It Pay to Clothe Beef? 
Above all, does it pay to “shroud”? 
Can the cost of the operation, the pro- 
vision of cloths and pins, etc., be cov- 
ered by the added price received for 
the product? 
The method pursued in “shroud- 
ing” or clothing beef is as follows: 
The carcass, from the shank down 
to the chuck, is covered with heavy 
muslin. It is wrapped tightly around 
the round and pinned on the inside 
of the round. It is then drawn tightly 
down and around the loin and rib, and 





pinned at frequent intervals to hold 
the cloth tightly to the flesh. 

In some plants the chuck is covered 
as completely as is the rest of the 
carcass. In others, the shroud is 
wrapped around the entire carcass, 
being fastened only at the round and 
the neck. This practice requires a 
minimum number of skewers. 

Only very small galvanized iron 
skewers should be used for pinning. 
Ordinary iron skewers are undesir- 
able, as they cause discoloration when 
the meat is cooked. 


Smoothes and Whitens the Fat. 


When beef, after being dressed, is 
chilled under the regular methods of 
refrigeration, the evaporation of the 
moisture on the carcass leaves the fat 





Does It Pay? 


The general feeling in the 
trade seems to be that it is 
necessary and desirable to 
“shroud” beef. 


Most beef men agree that it 
does not harm the carcass, even 
though it does perhaps take 
some of the “bloom” from it. 
On the other hand, it helps to 
make a nice smooth carcass, 
free from blood spots. 


Clothing the carcass to get 
this effect has been likened by 
one packer to the putting up of 
goods in attractive packages. 
The product must present the 
best appearance possible to the 
buyer. 

Those both for and against the 
practice of clothing or “shrouding”’ 
beef express their views in the ac- 
companying article. The evidence 
given should help others to decide 
whether or not it is necessary to 


follow this practice to maintain their 
place in the trade. 











covering in more or less of a rough 
or wrinkled appearance. 

By the use of the “shrouding” cloth 
the fat is smoothed evenly. In chill- 
ing out it takes on a whiter color than 
if left exposed to the air. 

The cloth should not be applied 
dry. It should always be damp or 
wrung out. Some prefer very hot 
water, and others prefer cooler water, 
although it is usually applied warm. 

The time of covering is immedi- 
ately after the carcass is washed on 
the killing floor, before going to the 
cooler. 

The cloth should be removed the 
morning after killing. It will be 
found to stick tightly to the fat, and 
must be removed carefully to avoid 
tearing the fell. 


Says It Does Not Pay 


A packinghouse superintendent 
long connected with the beef end of 
the business is of the belief that the 
practice of clothing beef carcasses is 
an expensive one, and that it is un- 
desirable from the standpoint of the 
keeping quality of the carcass. He 
says: 

Editor THe NATIONAL PROVISIONER: 

Why should the beef business be, as it 
is, a losing game? One of the reasons 
why it does not pay like it used to is be- 
cause there is too much expense in han- 
dling the product. One unnecessary 
expense is shrouding. 

One large packer said he never gets a 
penny more for shrouded beef but he must 
do it because the others do. Another 
packer in the West claims that it is the 
worst thing that ever happened to the beef 
business. 

Does It Cause Mould? 

A few men have found that the shroud- 
ing of beef makes it subject to mould and 
creates a slippery condition, and they are 
now buying beef that has not been 
clothed. 

One man in the East said he was glad 
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that we were shrouding our beef, as it 
was so clean and smooth that it helped 
sales wonderfully. Now we have never 
shrouded beef. We do all we can to keep 
it dry and clean so it will stand up and 
keep sweet. 

If we can get this result, why put on a big 
wet choth and expect coolers to dry this all 
out of the becf? 

Moisture is the foundation of mould. 
Why not, then, keep beef dry and sweet? 

In many cases the cost of this operation 
of shrouding is something like 50c a head, 
or $1,000 on 2,000 beeves. There is no 
such money in the beef business. 

Equipment Needed for Shrouding. 

The 1,000 
cattle is: 

6,000 yards of muslin, at a cost of $480; 

20 small pins to fasten the shrouds on 
each carcass at 5c each, or 20,000 pins, 


equipment for shrouding 


$1,000. The life of the pins is long, but 
the life of the muslin is only about 10 
days. 


2 men to put the shrouds on 1,000 cattle 
and 2 men to take them off at night at a 
$80 week, laundry 
equipped to handle 6,000 yards of muslin 
This just to make beef look a 
smoother. 


cost of per and a 
each day. 
little 





THE PROPER WAY TO CLOTHE OR “SHROUD".-A BEEF CARCASS. 


THE NATIONAL PROVISIONER 


My suggestion is that the butchers be 
made to dress the beef smoothly. Then 
keep it dry and wholesome which will re- 
sult in good keeping quality and a deli- 
cious beef flavor. 

A little more of this kind of work will 
make a saving, and the beef business will 
show a slight profit instead of a great loss. 

Very truly yours, 
PACKINGHOUSE SUPERINTENDENT. 


Well Worth the Expense 


On receipt of this communication 
condemning the practice of clothing 
beef, opinion as to the advisability of 
following the practice was requested 
of beef men associated with both 
large and small packers. Some very 
interesting points of view regarding 
the practice were presented, of which 
the following are representative. 

One of the oldest superintendents 
in the business is unqualifiedly in 
favor of clothing beef carcasses. He 
thinks the expense is small and the 
results are most satisfactory. He 
says: 

Editor THE NATIONAL PROVISIONER: 
We have been shrouding beef for two 
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years and we have never had a single 
criticism on mould. 

If your coolers are held at a low tem- 
perature they absorb the moisture out of 
the cloth and there shouldnt be any 
chance of moulding. We have held beef 
with the cloth on for 30 days and it didn’t 
mould—in fact, I never saw a case of 
mouldy beef caused by the shroud. 


Best Way to Get Smooth Beef. 

There is no possible chance of making 
the beef look as well by dressing it smooth 
as compared with the shroud. The shroud- 
ing gets away from that pitted appearance 
of the beef caused by the shrinkage during 
the chilling; the cloth shrinks with the 
carcass and smooths it out and molds it 
out. 

There is no comparison between the rib 
and the loin from a carcass that is 
shrouded and the rib and loin of a carcass 


that was dressed by the most skillful 
butcher—the shrouding is-simply won- 
derful. 


When we put the shrouds on they are 
I think this is a good thing because 
the moist cloth absorbs the blood spots. 

I don’t think shrouded beef sells for any 
more money than the same quality of beef 
that has not been shrouded, but it sells 
more readily. In other words, it has the 
“call.” 


wet. 


Results Well Worth Cost. 

If only one firm was shrouding beef and 
the rest were trying to sell their beef un- 
shrouded, that firm would get more money 
for it. It only costs about 3%c a head to 
shroud beef, especially where you use the 
cloths over two or three times and the 
results certainly pay for it. 

The shrouding of beef is nothing new. 
We used to do it on Christmas cattle 25 
or 30 years ago but recently there has 
been such an insistence on the part of the 
trade to have the ribs and the loins look 
nice that it has compelled practically all 
the packers to go to shrouding. 

There is another feature that is quite 
outstanding and that is that no matter how 
carefully you stick your carcass you can’t 
get all the blood out of the veins; the beef 
will shrink in the cooler, the blood cells 
will “pop” and you will find the carcass is 
speckled. 

But the shroud it 
absorbs the blood and gives the fat a nice 


when you put on 

white appearance which you cannot get in 

any other way. 

Yours truly, 
SUPERINTENDENT. 


Does Not Develop Mould 

A Western packer has been cloth- 
ing beef for some time and _ thinks 
that it is very desirable. He says that 
he has no notion of stopping the prac- 
tice. 

He writes as follows regarding his 
experience: 

Editor THE NATIONAL PROVISIONER: 

We do not believe that shrouding has a 
tendency to develop mould on the carcass, 
but the kind of refrigeration in a plant 
may have considerable bearing on _ this 
answer. 

We do not believe that the application 
(Continued on page 42.) 
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Steps Forward in Meat Practice 
New Device for Fitting Lids to 


Friction Top Lard Pails Said 
To Be a Time and Money Saver 


XIX—A Help in Lard Filling Operations 


It has often been said that no 
industry can stand still. It must 
either progress or slip backwards. 

And the progress of any industry, 
and especially the meat packing 
industry, depends to a large degree 
upon its personnel. 


Progress Made by Men Who Think. 

Practically all. worth-while im- 
provements in plant practice originate 
in the mind of some keen operating 
man who is able to think beyond the 
narrow limits of his daily task. The 
more thought packinghouse employes 
give to improving their work or their 
methods, the faster the progress of the 
industry. 

In recent years especially have the 
men in the packing plants been devot- 
ing considerable thought to methods 
of improving operations, bettering 
yields or developing efficient short 
cuts. The result is that big strides 
have been made in bringing out new 
devices and improvements, many of 
which have been of inestimable value 
to the trade. 


Idea Contest Gets Results. 

During the past few years the in- 
ventive genius of the packinghouse 
employe has been stimulated still 
further by the Prize Idea Contest con- 
ducted by the Institute of American 
Meat Packers. Hundreds of ideas 
and plans have been submitted in 
these contests from all parts of the 
country. 

One of the ideas which received an 
award in the 1926 contest was a de- 
vice for fitting lids to friction top lard 
pails. A brief description and an 
illustration of this device follow : 


Covering Lard Pails 


A device for fitting lids to friction top 
pails was one of the outstanding entries 
in the 1926 Prize Idea Contest conducted 
under the supervision of the Department 
of Packinghouse Practice and Research of 
the Institute of American Meat Packers. 





FITTING LIDS 


This idea was submitted by L. C. Reed, 
of the Armstrong Packing Company, 
Dallas, Texas. <A _ prize of $200 was 
awarded to Mr. Reed for this entry. 

The operation of the machine will be 
readily understood by reference to the 
accompanying reproduction of his photo- 
graph. Mr. Reed directs attention to the 
speed of the pair of twin pulleys (No. 1), 
which is identical to that of the conveyor 
belt. This, he states, causes the pails to 
be fed through under even pressure. 

The foundation for an even pressure is 
provided by a close gang of rollers as 
indicated by the arrow points (No. 2). 


Handles Three Sizes of Pails. 

The machine, as operated at the Arm- 
strong Packing Plant, handles 2, 4, and 
8-pound pails. It is immediately adjust- 
able to the different sizes by raising or 
lowering levers (No. 3) to the desired 
position, and by the replacing of pins (No. 
4). These pins rest on top of angle iron 
beams (No. 5). 

As long as both sides of the filling ma- 
chine are handling the same sized pails, 
there is no necessity of placing or adjust- 
mg these pails in order for pulley (No. 1) 
to press down thoroughly the friction top. 

However, the pair of pulleys (No. 1) 
can be adjusted so that one will accom- 
modate one size and the other another 
size at the same time. In other words, 
4 and 8 pound pails can be run through 
simultaneously. This is accomplished 
with the use of only one conveyor belt. 


A Labor-Saving Device. 


Mr. Reed states that this machine has 
eliminated the labor of two men, and at 
the same time has so speeded up the 
process as to press on twice as many lids 
as was formerly done by the men with the 
use of pedal machines. 

He states that-this machine has handled 
3,500 4-pound pails per hour, and that that 
number does not represent its ultimate 
capacity. 

Four other outstanding ideas received 
equal awards in the 1926 contest. 

The 1927 contest, which closes July 15, 
1927, is now under way. Pamphlets giv- 
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ing the rules and other information have 
been supplied to all member companies of 
the Institute, but additional copies will be 
supplied on request. The contest is open 
to all employes of the Institute’s member 
companies. 
eat orks 
PLANS FOR PACKERS MEETINGS. 


Plans are being perfected and programs 
arranged for the second series of divisional 
meetings of the Institute of American 
Meat Packers which will be held during 
June in eight important packinghouse 
centers in different sections of the coun- 
try, including Dallas, San Francisco and 
Denver, and five cities in the Middle West, 
South, and East. 

As in the case-of the February series, 
the programs of these meetings will be 
such as to bring to the various member 
companies in attendance the latest infor- 
mation available on important packing- 
house subjects and also on the services 
that are available from the Institute. 

At the meetings at Dallas, San Fran- 
cisco and Denver, the programs will fea- 
ture packinghouse operating subjects, ac- 
cording to present plans. At the other 
five meetings merchandising and trade 
topics will predominate. 

As in the case of the February meeting, 
arrangements are being made for the 
participation in the program of men 
actively engaged in the packing industry 
as well as experts from outside As 
speakers on general subjects of interest to 
the industry at some of the meetings, men 
of national prominence are being sought. 

In view of the popularity of the first 
series of divisional meetings and also in 
view of the fact that the June meetings 
will be the last to be held until after the 
next annual convention, it is believed that 
unusually large numbers of packers will 
attend. 

ene Sate 
PLANT CLEANING STUDIES. 

“When used properly and in accordance 
with directions, it will keep a plant clean 
and cut down loss from spoilage.” 

That is what the Department of Scien- 
tific Research of the Institute of American 
Meat Packers says in a 24-page printed 
bulletin just issued under the title, “The 
Use of Sodium Hypochlorite in the Pack- 
ing Plant.” 

The bulletin has been examined by the 
Bureau of Animal Industry and assurance 
obtained that none of the materials, 
methods or procedures recommended are 
in conflict with the meat inspection regu- 
lations or objectionable from the stand- 
point of meat inspection. Before using 
sodium hypochlorite in establishments 
operating under Federal inspection, how- 
ever, members are requested to consult 
with the inspector in charge. 

The bulletin tells the packer how to get 
sodium hypochlorite, how to make it and 
how to use it. It presents the conclusions 
reached in a study made in the Research 
Laboratory of the Institute of American 
Meat Packers, founded by Thomas E. 
Wilson, at the University of Chicago, and 
in studies in packing plants. 

A copy of the bulletin will be sent to 
any member company of the Institute on 
request to the Department of Scientific 
Research, of which Dr. W. Lee Lewis is 
Director. 
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Food Expert Heads Commerce Work 


To Push Plans for Elimination of Waste in Marketing 


The appointment of Dr. Frank M. Sur- 
face, of Orono, Me., as Assistant Director 
of the Bureau of Foreign and Domestic 
Commerce, Department of Commerce, to 
supervise its domestic commerce surveys 
and services, was announced recently by 
Dr. Julius Klein, Director, Bureau of For- 
eign and Domestic Commerce. In addi- 
tion to other duties, Dr. Surface will as- 
sume the functions of the former chief 
of the Domestic Commerce division, A. 
Heath Onthank, who has resigned to ac- 
cept a position in private business. 

The work of Dr. Surface will be in con- 
nection with the Domestic Commerce 
division of the Bureau of Foreign and 
Domestic Commerce, devoted to research 
into domestic business conditions, sales 
areas, distributive methods and 
subjects. 

In this field Dr. Surface will be able to 
exercise his extensive knowledge of eco- 
nomics and apply his wide experience as 
an expert statistician to the work already 
commenced by the division. He served 
from March, 1923, to June, 1924, in the 
Bureau of Foreign and Domestic Com- 
merce as head of a section investigating 
the world trade in agricultural products, 
a subject on which he is a recognized ex- 
pert. 


similar 


Dr. Surface was born in Eaton, Ohio, 
and was educated at public schools in that 
place, at the Ohio State University, where 
he received the degrees of A. B. and M. A., 
at the University of Pennsylvania, which 
conferred upon him the degree of Doctor 
of Philosophy, and at the Koeniglichen 
Landwirtschaftlich Hochschule at Copen- 
hagen, Denmark. Following his gradua- 
tion from the University of Pennsylvania 
he spent a number of years in Agricul- 
tural Experiment station work in Ken- 
tucky and Maine. 


Work as a Food Statistician. 


Early in 1917 he was called to Washing- 
ton to assist in the organization of the 
United States Food Administration. He 
served as Assistant Chief of the Statis- 
tical Division of the Administration until 
the close of the war. In December 1918 
he was appointed Food Statistician with 
the American Commission to negotiate for 
peace and sent to Paris. 


While there he was designated Chief 
Statistician with the American Relief Ad- 
ministration, and served abroad with that 
organization until October, 1919. From 
October, 1919, to March, 1920, he was em- 
ployed to perform special duties for the 
United States Grain Corporation, at the 
completion of which he accepted the posi- 
tion of Director of the Trade and Finan- 
cial Bureau of a Washington newspaper. 
In May, 1921, he was selected to organize 
the work on current industrial statistics 
for the Department of Commerce, which 
resulted in the publication of “The Survey 
of Current Business” of which he was 
made editor. His first appointment in the 


Bureau of Foreign and Domestic Com- 
merce followed his administration of that 





monthly publication of the Commerce De- 
partment. 
Eliminating Waste in Trade. 

The Domestic Commerce Division of the 
Bureau of Foreign and Domestic Com- 
merce was established by Secretary Hoo- 
ver in July, 1923, for the purpose of as- 
sisting in the elimination of waste in mar- 
keting through furnishing to American 
business commercial information based on 
the results of the Division’s research of 
existing material, original survey activ- 
ities and analyses of statistics and other 
data relating to any phase of business in 
the United States. 

One of the most important develop- 
ments in line with this program of work 
has been the conduct of regional market 
surveys, to ascertain the factors of buying 
habits, as well as to determine what prod- 
ucts are sold by particular regions in ex- 





DR. FRANK M. SURFACE 
Assistant Director, Bureau of Foreign and 


Domestic 
Commerce. 


Commerce, U. S. Department of 
change for their own needs. A series of 
twelve of these analyses which will cover 
the entire United States has been outlined 
by the Domestic Commerce Division. 

In addition to these surveys, the divi- 
sion is engaged in studying domestic mar- 
ket possibilities for various classes of 
goods, as well as in the study of the best 
practices in retail trade and other subjects 
pertaining to domestic marketing. 

The years of experience in statistical 
research and economic studies which Dr. 
Surface brings to his new position will be 
valuable qualifications for the supervision 


of the important work delegated to this 
division. His knowledge of the funda- 
mentals of American business and the de- 
velopments of modern trade will be de- 
voted to the amplification of the existing 
knowledge of the domestic market, its po- 
tentialities and its needs. 

{EDITOR'S NOTE.—Dr. Surface is the 
author of the work on “American Pork Pro- 
duction in the World War,” now appearing 
serially in THE NATIONAL PROVISIONER. ] 
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LIBBY REPORTS GOOD YEAR. 


Net earnings of more than $2,500,000 are 
reported by Libby-McNeill & Libby for 
the fiscal year ended March 5, 1927. 

Of this amount $1,260,000 was paid as 
dividend on preferred stock and the 
balance of $1,245,382.61 was added to 
surplus. The surplus account now totals 
$6,471,795.42. 

In commenting on the satisfactory 
showing of the company for the year, 
President Edw. G. McDougall said, “We 
attribute this in no small measure to the 
loyalty and enthusiasm of our employes, 
and to the close cooperation which exists 
between them and the management.” 

Necessary and important improvements 
and additions were made to plant facilities 
during the year. The usual amount of 
depreciation, computed at standard rates, 
was written off, and $500,000 of the first 
mortgage bond issue was retired. 

Substantial yearly increases in the pro- 
duction and sales of canned meats are re- 
ported, partly as the result of the addition 
of new products to the company’s line. 

The consolidated balance sheet, includ- 
ing all interests domestic and foreign, at 
March 5, 1927, is as follows: 


ASSETS. 
Current Assets: 
CO cnddesiergatssosend $ 2,212,748.21 
Accounts Receivable ... 6,953,349.67 
Emvemtories ...06esccces 920,453.69 
Marketable Securities .. 31,629.32 
Total Current Assets............+.. $39,118,180.89 
TRVOMIMPOMTS oon veces creueceecsnscoes x 14 
Bond Discount and Expense............ 343,005.35 
RE so sannstaada cde chae ee $25,592,189.16 


Less: Reserve for 


Depreciation 9,850,634.50 15,741,554.57 


$56,001, 807.95 





LIABILITIES. 


Current Liabilities: 
Notes and Accounts Payable......... $15,853, 723.41 
First Mortgage 7% Ten Year Gold 
Bonds, dated May 1, 1921........... 
Reserves—Pension Fund and Other..... 
Preferred Stock, 7% Cumulative, 


8,000, 000.00 
926,289.12 


DU EE srcmesenuesbcuvensecusass 18,000, 000.00 
Common Stock, 675,000 shares, Par $10. 6,750,000.00 
EE abus cake Gases cehnessaenun cose 6,471,795.42 

$56,001, 807.95 


SURPLUS ACCOUNT. 


et ee SI OPE. ovine dintdntncegsss 
Profit, after depreciation, taxes, and in- 


terest, for fiscal year ending March 
5, 1927 


$5, 226,412.81 


2,505,382.61 
Preferred Dividend Paid............... #7360; 000.00 
$6,471,795.42 

W. A. Gellersen, manager of the Cali- 
fornia fruit division of the company, and 
R. L. James, general sales manager, were 
elected vice-presidents during the year. 

— fe 
N. E. SAUSAGE MAKERS MEET. 


The principal speaker of the evening 
at the March monthly meeting of the 
Sausage Manufacturers Association of 
New England, held at the Elks Hotel, 
Boston, Mass., was E. L. Harris, credit 
manager for E. C. Swift Co. 

Following Mr. Harris’ address shorter 
talks were given by Mr. Tucker of Stick- 
ney & Poor, W. R. Robertson of the Carl 
A. Weitz Co., Fred Early of Early & 
Moor, and Fred Plett of F. W. Baldau & 
Co. 

The toastmaster, Sidney H. Rabinowitz, 
president of, the association, spoke on 
“Sustaining Membership.” 

————_ 
What pork cuts are cured in dry salt 


and how is it done? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 


Surplus, as at March 5, 1927........... 
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Pork Production. in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XXVII—Results of Destabilization 


Termination of Food Administration Con- 
trol Over Hogs and Pork—Development of 
Strong Speculation—Price Increase—Europe 
Needed Food but Lacked Money to Buy. 


This is the twenty-seventh in a series of 
reviews of the book on “American Pork Pro- 
duction in the World War,” by Dr. Frank M. 
Surface, who was economic adviser to the 
Federal Food Administration. (A. W. Shaw 
Co., Chicago & New York.) 

For the first time the inside story is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 

Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 

THE NATIONAL PROVISIONER has the 
serial rights to the republications of this 
book, and these reviews will appear from 
week to week until the entire story has been 
told. 


Before the action of the War Trade 
Board ending any effective control of pork 
was taken, there had been several marked 
changes in the international pork situation. 

Mr. Hoover had contended right along 
that once we were through the first eco- 


nomic ‘chaos attending the change from. 


war to armistice and if the whole of the 
Central European market could be opened, 
there would be a demand for pork and 
other foods far greater than we could 
supply. 

Opening Neutral and Enemy Markets. 

During the period of excessive hog mar- 
keting in December, January, and Febru- 
ary, when he was thwarted in every move 
to secure an outlet for our heavy produc- 
tion, Mr. Hoover had strongly urged that 
our control should be removed, provided the 
buying control of the Allies was removed 
and that neutral and enemy markets were 
made freely available. 

By the first of March these steps had 
either been taken or were in a fair way to 
be consummated in the near future. Our 
heavy production of pork was over; certain 
of the Allies had stayed out of our market 
until their supplies were nearly exhausted 
and they were now forced to compete with 
Germany and Central Europe in replenish- 
ing their stocks. 

Mr. Hoover, in objecting to the risks 
imposed on the farmer, had argued that 
it would also in the end lead to higher 
prices to the consumer because, while the 
price of hogs would break ultimately, the 
world situation was such that the whole 
trade would temporarily pass over to 
speculators. 

On March 6, 1919, the Food Administra- 
tion issued the following press release 
terminating all control over the prices of 
hogs and pork: 

All Price Control Officially Ended. 

“The United States Food Administra- 
tion is officially advised by the War Trade 
Board that it has rescinded the regulation 
by which all applications for license to ex- 
port pork and pork products to European 
destinations must have attached thereto 
a certificate from the United States Food 
Administration to the effect that the com- 
modity described has been sold for export 
at a price approved by the Food Adminis- 
tration. 

“At the same time the War Trade Board 


announces that all pork and pork products 
have been removed from the export con- 
servation list, both actions effective March 
6, 1910. 

“The practical effect of this action of the 
War Trade Board is to destroy the ability 
of the United States Food Administration 
to further stabilize the price of live hogs. 
It was the desire and has been the 
endeavor of the Food Administration to 
continue this stabilization as heretofore 
and until March 31, when the normal mar- 
keting period of hogs farrowed in the 
spring of 1918 would have terminated. The 
prices under this stabilization plan have 
been based chiefly on the cash value of the 
corn fed to the hogs. 

“The whole program of stabilization of 
prices was the outgrowth of the impera- 
tive necessity for stimulating hog produc- 
tion for war needs at a time when a 
dangerous shortage of fats threatened the 
entire Allied world. 

Food Administration Powerless to Help. 

“The obligation with respect to the pigs 
farrowed in the spring of 1918 began with 
the marketing of September, and would 
have been terminated March 31. In view, 
however, of the action of the War Trade 
Board, the Food Administration can make 
no further effort to stabilize prices. 

“Nevertheless, from 85 per cent to 90 
per cent of the hogs destined for market, 
which were the objects of this undertak- 
ing, have been sold. The European de- 
mand for hog products will increase rather 
than diminish. The supply of live hogs 
coming to market in March and April will 
be greatly reduced in numbers. 

“The European markets are opening 
rapidly to free trading in hog products, 
and the area to be supplied is being made 
increasingly accessible. The enemy coun- 
tries are to be given opportunity to secure 
hog products and other foods. 

“Tt is possible that as a consequence of 
the general situation the price of hogs and 
pork may go higher than the stabilized 
prices which have been maintained and 
which the Food Administration desired to 
be continued to March 31, next.” 

Great Speculation in Pork. 

The result of the removal of stabiliza- 
tion early in March was what Mr. Hoover 
had predicted. The world market was 
understocked and unstable. Although the 
American Government agencies mentioned 
above held enormous stocks, these were 
now destined for the starving people of 
Central and Eastern Europe under Mr. 
Hoover’s completed arrangements. Imme- 
— speculation began to become evi- 
dent. 

The buyers in Allied and neutral coun- 
tries were forced to come into the market 
to secure supplies, and prices began to 


What Are Profits ? 


Are they the money you actu- 
ally make on what you sell? 

Or are they something you have 
figured out with a pencil on a 
piece of paper—otherwise “paper 
profits ?” 

Do you ever let your lead pencil 
and your fond hopes fool you? 

Check up and find out! 
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rise. In February, 1919, the average price 
of hogs in Chicago was $17.65 per 100 
pounds. In March, the first month after 
the removal of stabilization, the average 
was $19.10, in April $20.40, and by July the 
average had risen to $21.85 per hundred, or 
over $4 per hundred above the level main- 
tained during stabilization. 

Instead of securing a decrease in the 
cost of pork by the removal of stabiliza- 
tion, prices rose because at that particular 
time there was a heavy foreign demand re- 
sulting from opening the blockade, just as 
Mr. Hoover had predicted from his knowl- 
edge of the European food requirements. 

This speculation was in no wise caused 
by any action of the American Food 
Administration. The moment speculation 
started, Mr. Hoover ceased placing any 
orders and did not buy a single pound of 
pork or lard for any country in Europe 
after March 1. The surplus stocks which 
he had accumulated to protect the price 
guaranties during December, January, and 
February were sufficient to carry through 
the entire program of relief to the starving 
people of Europe. 


Hog Prices Went Sky High. 

From the standpoint of the consumer, 
i rise in the price of hogs after March 
1, 1919, was not the most serious result. 
A period of speculation in pork products 
ensued which sent the prices of the finished 
products to much higher relative levels. 

The Chicago average price of heavy 
hogs rose from $17.64 in February, 1919, 
to $22.23 in July, 1919. This was an in- 
crease of $4.59 per 100 pounds, or nearly 
26 per cent. 

During the same period the wholesale 
price of prime lard rose from $25.20 to 
$35.10 per 100 pounds, an increase of $9.90 
per hundred, or nearly 40 per cent, while 
in the same five months the retail price of 
lard increased $10.90 per 100 pounds, or 
over 35 per cent. 

Similar marked increases occurred in 
the wholesale and retail prices of other 
pork products, resulting in a very much 
greater hardship on the consumer than if 
stabilization had been continued for 
another month until world conditions had 
become more settled. 

The food needs of Central Europe were 
vast, but due to the effects of the con- 
tinued blockade and the consequent unem- 
ployment consumers had no money with 
which to purchase this food. This latter 
fact was not realized by exporters in other 
countries who seemed to think supplies 
could be sold at any price. The disillu- 
sionment on this score and the severe 
losses suffered by food exporters to 
Europe in the latter part of 1919 were 
largely responsible for the slump in hog 
prices. 


Stabilization Would Have Stopped Rise. 

Had the Food Administration been able 
to carry out its plan of price stabilization 
through March, it would have covered the 
entire period of heavy hog marketing and 
would have allowed additional time for 
the ascertainment of the facts by Ameri- 
can exporters, regarding the limitations of 
the European market. 

It is quite possible that this would, in a 
large measure, have prevented the exces- 
sive speculation, and without the extensive 
rise in price in the summer of 1919 the 
disastrous slump in the fall of that year, 
bringing hog prices as low as $12 in De- 
cember, might have been avoided. 

One may be pardoned perhaps in taking 
a certain amount of satisfaction in the fact 
that certain foreign governments that had 
refrained from purchasing their agreed 
quota of pork products at the stabilized 
price during the early months of 1919, later 
found it necessary to replenish their de- 
pleted stocks at prices very much higher 
than anything they had experienced dur- 
ing the war. 


What the stabilization of hog and pork 
prices meant to the American farmer will be 
discussed in the next installment of this 
story. 
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Government Grading of Beef to Start May Ist 


The grading and marking of prime and 
choice beef under government supervision, 
when requested by meat retailers, will be 
formally inaugurated as an experiment at 
nine large points of slaughter on May 1. 

This announcement was made simultane- 
ously by the National Live Stock and 
Meat Board and the U. S. Department of 
Agriculture, the latter stating that the 
grading and marking machinery will be 
ready to function at that time. 

Eight Cities to Get Service. 

The cities in which the service will be 
rendered at packing plants by the govern- 
ment on May 1 are Boston, Philadelphia, 
New York, Chicago, Kansas City, St. 
Joseph, Omaha and Sioux City. In an- 
nouncing the cities, Secretary of Agricul- 
ture Jardine said that there was already a 
demand for this service from St. Louis, 
St. Paul and Cleveland, but that extension 
of the service would have to wait until 
funds are available for the work at those 
points. 

The plan of grading and marking stipu- 
lates that all beef so designated must have 
the final approval of a government super- 
visor before the stamp is applied. A roller 
stamp will mark the carcass from one end 
to the other, thus marking most of the 
retail cuts taken therefrom. Both steers 
and heifers are included. The legends to 
be used will read “U. S. Prime Steer,” 
“U.S. Choice Steer,” “U. S. Prime Heifer” 
and “U. S. Choice Heifer.” 

The proposal to grade and mark meat is 
not a new one. The matter has been 
under discussion for a long time, and has 
been the subject of a number of confer- 
ences between packers, livestock pro- 
ducers, the U. S. Department of Agricul- 
ture and the National Live Stock and Meat 

3oard. 

At a meeting held in Chicago on March 
17, the details of the plan were worked 
out. The National Live Stock and Meat 
Board was looked upon by all agencies as 
the logical organization to develop the 
proposal to a working basis, the cost of 
the work to be borne by the livestock pro- 
ducers through the Better Beef Associa- 
tion. 

To Devote Entire Time to Matter. 

A. T. Edinger, of the Bureau of Agri- 
cultural Economics, U. S. Department of 
Agriculture, was granted a year’s leave of 
absence to take up this work for the board, 
devoting his entire time to the work of 
grading and marking beef. 

Mr. Edinger expects to make contact 


with the meat retailers in cities where 
there is the greatest demand for prime and 
choice beef, working first in Chicago, New 
York, Boston and Philadelphia. 
~~ Ge 
BEEF FOR INDIAN SERVICE. 


Bids on beef to be supplied to the 
Indian Service during the fiscal year ended 
June 30, 1928, will be received until 10 
o’clock a. m., standard time, on May 24, 
it was recently announced by Charles H. 
Burke, Commissioner Affairs, 
Washington, D. C. 

“Beef cattle must be good, merchant- 
able cattle, and all offered under any con-* 
tract will be subject to rigid inspection,” 
Mr. Burke said. 

“The cattle to be furnished must be 
steers and cows, no bulls or stags, not 
over 7 years of age, and must average not 
less than 850 pounds, gross, at each de- 
livery from May 1 to December 1; and 
not less than 800 pounds, gross, from De- 
cember 1 to May 1. 

“No animal should weigh less than 700 
pounds, and no animal shall be received 
that will net less than 50 per cent of its 
gross weight from May 1 to December 1, 
or less than 45 per cent from December 1 
to May 1; excepting in Arizona, New 
Mexico and Oklahoma, where the average 
from May 1 to December 1 must not be 


of Indian 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of the Short 
Form Hog Test for daily figuring. 


Street 


City 


Single copies, 2c; 
quantities, at cost. 


25 or more, ic each; 
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less than 750 pounds, gross, at each de- 
livery, and from December 1 to May 1 
not less than 700 pounds, gross; no animal 
to weigh less than 650 pounds or net less 
than 45 per cent of its gross weight.” 

All necessary information for bidders 
can be secured on application to the Indian 
Office, Washington, D. C., or the United 
States Indian Warehouses at Chicago, St. 
Louis, and San Francisco. 


mena LEER 
TRADE GLEANINGS. 


The Moulton Cotton Oil Co., Flatonia, 
Tex., has been bought by Ed and Anton 
Kolar. 

The Helena Cotton Oil Co. Helena, 
Ark., plan to enlarge their plant and to 
install a meal storage plant. 

The Western Cotton Oil Mill plans to 
build a $45,000, two-story cottonseed oil 
mill in San Antonio, Texas. 

A cottonseed oil mill and gin, to cost 
about $35,000, are to be erected in Annis- 
ton, Ala., by Paul Eichelberger and John 
Leyden. 

A modern beef plant, initial cost of which 
will be about $50,000, is being built at 3095 
East Vernon avenue, Los Angeles, Calif., 
by D. C. Baldridge. 

The Kamm Sausage Co., Oshkosh, Wis., 
has been incorporated with a capital stock 
of $15,000. Incorporators are Joe Kamm, 
Edward A. Meyer and Bart W. Hiese. 

The Amory Cotton Oil Co., of which 
L. E. Puckett is manager, will erect a 
$10,000 building addition to the cotton oil 
mill which they recently bought in Amory. 
_ The Bossier City, La., warehouse of the 
Southland Cotton Oil Co., Shreveport, 
La., which was recently destroyed by fire 
at a $70,000 loss, will be rebuilt, according 
to D. M. Weir, company manager. 

The Hon Packing Co. has bought the 
packing plant in Mt. Sterling, Ky. When 
changes and additions have been made and 
modern equipment has been installed, the 
new plant will begin operations. E. T. 
Hon is manager of the company. 

The Cudahy Packing Co. has bought the 
Blount Carriage Works at East Point, 
Ga., and plans to convert this into one of 
the largest cottonseed oil refineries in the 
south, it is reported. The new plant, when 
equipped with modern machinery, will 
have a capacity of 10,000,000 Ibs. of short- 
ening annually. 

The Burrard Packing Co., Ltd., has 
erected a modern packing plant in Van- 
couver, B. C., which will soon begin oper- 
ating. The first part of the plant has just 
been completed. Officers of the company 
are: President, George C. Hay; managing 
director, Henry Douglas; secretary-treas- 
urer, Capt. T. Heeney; directors, Adam 
Hay and Jay Ward Whitman. 

Ree Weta 
Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 
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SrrAni: 


Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Batiger) on 


SWENSON EVAPORATORS- 


ized Standard 
Liquors 


By-Product 


a moderate charge. 


a 


(Subsidiary of Whiting Corporation) 
problems involving evaporation, crystallization, heat tranafer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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THE NATIONAL PROVISIONER 


the plant and at the same time would not 


THE 
congest conditions in the retail stores. 
When protest was made to Mr. Ford 
- that he was infringing on the local retail 
Chicago and New York 


Official Organ Institute of American 
Meat Packers 


trade he was originally inclined to disre- 
gard it. He claimed that his stores were 


operating at a profit and that the cost of 





Published Weekly by 


The National Provisioner, Inc. 
(Incorporated Under the Laws of the State of : : 
New York) up by the retail meat trade in many parts 

at the Old Geteng, Danes. 407 So. Dearborn of the country, and Mr. Ford finally 
“9 cago. : % 

Hastern Office, 55 West 42d St., New York. agreed to close his stores to the public, 


permitting only employees to buy there. 


retailing was too high generally. 


The Detroit retailers’ protest was taken 


Otto v. Scurenx, President. 
Paut I. Atpricu, Vice-President. 


Gomi Coiasa, Soe, ea Toe. It may be that Mr. Ford was prepared 





to teach a lesson in efficient retailing, but 
Paut I. Atpricn, Editor and Manager : 
there are few retail meat dealers who can 





GENERAL OFFICES. 
Old Colony Bldg., 407 So. Dearborn St. 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 


55 West 42d St., New York. 
Telephone Chickering 3139 


choose their trade so effectively as he did 
or have such buying advantages as he en- 
joyed. 

Perhaps the retail meat trade’s answer 


to such ventures will be found in organi- 





zation, in the standardization of practices 

Member . . . . . . 
AUDIT BUREAU OF CIRCULATIONS in individual markets, and in getting to- 
ASSOCIATED BUSINESS PAPERS, INC. 


gether in the purchase of product. In 





Money due Tue Nationat Provisioner should other words, in forming a chain composed 
be paid to the Chicago office. 


Correspondence on all subjects of practical of meat markets individually owned. 
interest to our readers is cordially invited. | 


Fewer Cattle on Feed 


Indications are that there will be some- 





Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 





what fewer fed cattle available for mar- 


ss SUBSCRIPTION INVARIABLY IN 


DVANCE, POSTAGE PREPAID. ket this spring and summer than last. Ac- 


Canes oeatee.. hea Sie A Sasged eotrtale ty 90 cording to the April 1 estimate made by 
ig  opaea lala a 5.00 the U. S. Department of Agriculture, there 
eae a Bee a each.....+..++ . — are only about 92 per cent as many cattle 





on feed this year as last. 


Is Your Paper Late? The number is less in all of the Corn 

THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 


Belt states with the exception of Indiana, 
where the same number is being fed this 
year. Nebraska shows the-greatest de- 
cline, with only 86 per cent as many cattle 
on feed this year as last. 

Commenting on the situation in the 
Corn Belt, the government report says: 

“Shipments of stocker and feeder cattle 
into these states from January 1 to April 
1, and from July 1 to April 1 were some- 
what smaller this year than last, and the 
estimated number of cattle on farms in 
these states January 1, 1927, was over six 
regarding Henry Ford’s entrance into the per cent smaller than on January 1, 1926. 
retail meat and grocery field. “The strong and advancing cattle mar- 

The markets, or “commissaries” as they ket since January 1 this year and com- 
paratively low prices of corn and concen- 
trates have resulted in much more favor- 
able returns from feeding operations this 
the Ford plants and were more or less un-_ year to date than last. 

“If the cattle market continues its pres- 
ent strong position, additional feeding ac- 
tivities may be expected where feeding 
stock is available. But present cattle sup- 
was so much buying by outsiders that the plies indicate that the marketing of fed 
stores were finally thrown open to the _ cattle from April to September can hardly 
public. Employees of the Ford plants equal the very large marketings during 
the same period last year. 

“Likewise, it seems unlikely the supply 
of highly finished corn fed cattle this year 
missaries and this time was so arranged during this period will equal last, when it 
was probably the largest on record.” 











The Lesson Ford Taught 


Considerable agitation has been aroused 


were called, were started for the benefit 


of Ford employees. They were in or near 
handy for other buyers. 


However, employees loaned their passes 


so generously to their friends and there 


were given a certain time during working 


hours to do their shopping at these com- 


that it would not interfere with work in 
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In the Flint Hills section of Kansas and 
the Osage country of Oklahoma the 
movement-in of feeder cattle has been 
considerably under that of last year. 

Perhaps this decline in the supplies of 
fed cattle is a good thing for the pork 
market, which is in need of better support 
from the consumer. 


—-___ 
The Consumer and the 10c Hog 


It has been repeatedly stated that a 10c 
top for live hogs would make possible the 
marketing of product at price levels within 
the reach of most consumers. 

When the marketings of hogs are rela- 
tively light, average prices reach far be- 
yond this figure. Product prices soon go 
higher than many consumers can pay, and 
they substitute something else for meat. 

This has been well illustrated in the 
first three months of 1927. Fewer hogs 
have been marketed than in the same 
period in many years. Yet the stocks of 
meat and lard on hand are comparatively 
heavy—heavier than those of a year ago 
when there were more hogs and the aver- 
age weight was heavier. 

These stocks show heaviest in the more 
expensive. meats—hams, bellies and fresh 
pork. In all of these products the stocks 
are heavier than the five-year average on 
April 1 and show considerable increases 
since the first of the year. 

The less expensive dry salt meats have 
been in small supply due in part to low 
production, but also attributable to good 
consumer demand. Stocks of these meats 
are the lowest they have been in a long 
time. 

The failure to move hog product into 
consumptive channels more freely can not 
be attributed to the heavy supplies of beef, 
which was true to a considerable extent a 
year ago. Cattle marketings have been 
smaller and the animals have not shown 
the quality and finish of the same grades 
marketed last year. 

It would be better for all concerned if 
prices were such that product would move 
into trade channels freely on a merchan- 
dising basis. Even when the 10c hog is 
processed and costs of manufacture, hold- 
ing, transportation, selling, etc., are in- 
cluded, and to this are added the retailer’s 
costs and overhead, the price to the ultimate 
consumer is still often such as to make him 
buy meat in small quantity or not at all. 

With economical methods of production 
the farmer can make money on the lower 
priced hog and he would be assured a 
more stable outlet than he now enjoys. It 
is not difficult to show a record consump- 
tion of pork products when the selling 
price to the ultimate consumer is within 


his easy reach. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Holding Hams and Bacon 


of cold storage holdings of 
fresh pork show considerable increases 
which indicate that moving 
freely to the freezer. 

Just how hams and bacon should be 
handled when frozen before curing is not 
clear to all packers. A Western packer 
wants to know the best practice. He says: 


Reports 


product is 


Editor The National Provisioner: 

We can’t see the money in our present market for 
hams and bellies, so we want to put them in the 
freezer and cure them as needed. Will you please 
give us instructions as to the best way to handle 
product under these circumstances? 

The question—often asked and answered 
on this page—arises again as to the best 
and safest way to hold surplus stocks for 
hams and bacon. 

The most satisfactory way to handle 
this product, where cold storage is in- 
volved for some length of time, is to freeze 
the hams and bellies green, and thaw out 
and cure as needed when the season opens. 

If the product is properly handled this 
method will result in a big saving for the 
inquirer, and the product will give better 
satisfaction to the trade. 

Of course, particular attention must be 
paid to the product from .the hog chill 
rooms until it is delivered to the freezer. 
And the product must be handled prompt- 
ly, as delays on fresh meats are dangerous, 
and proper temperatures must be main- 
tained throughout. 

To Thaw Out the Hams. 


The most satisfactory way to thaw 
green hams is to deliver them direct from 
the freezer to the curing cellar, place in 
vats and cover the product with 60 degree 
plain pickle, keeping the product sub- 
merged in the pickle as in curing hams. 

This method will give the product a 
gradual thaw, and the frozen product 
thawed this way will show equally as 
good color coming out of the smokehouse 
as the regular new vat cure. 

The object in keeping the frozen prod- 
uct in the mild plain pickle is to exclude 
air and give the product a gradual thaw. 

When the hams are sufficiently thawed 
and ready for curing, showing about a 35 
degree inside temperature, then reclaim 
the pickle in which the hams are thawed, 
in the same manner as No. 2 ham curing 
pickle. 

Advantages of This Method. 


The hams defrosted in the manner men- 
tioned are beyond the experimental stage. 
This method has been adopted by many 
packers and they claim that hams thawed 
in this manner produce just as good a 
color coming out of smokehouse as the 
product that has not been frozen green. 

The time in cure on defrosted hams or 
bellies can be reduced about one-third 
from the regular curing time specified for 
green meats that have not been frozen, 
due to the fact that the frozen product 
when thawed out is more porous, and the 
pickle or cure will penetrate the meat 
more rapidly. 

There have been many million pounds 


of bellies and hams delivered to the 
freezer green within the past year, and 
cured successfully. 

On the other hand, there are of course 
instances where pickled meats are also 
pulled at cured age and frozen, but the 
successful packer avoids this practice as 
much as possible. The necessity for this 
usually arises when the movement of the 
product into the trade slows up, or when 
packers over-estimate on their put-down. 

Temperatures and Cures. 

Temperatures for freezing green hams 
and bellies should be at zero or 10 deg. 
below for the first 48 hours, then transfer 
to 10 to 15 deg. below zero. 

For cured stocks, when back packing, 
use weak pickle, 25 degree strength plain 
pickle. Freeze as quickly as possible at 
zero temperatures or 15 deg. below, if 
possible, for the first few days. Then 
transfer to 10 to 15 degrees below zero 
to carry. 


-—— fe 


Cause of Green Bologna 

What makes bologna turn green? An 
Eastern sausage maker wants to know, 
and says: 

Editor The National Provisioner: 

We are writing to ask you to give us all the 
reasons that you know that cause bologna to turn 
green. 

Also, please tell us what can be done to prevent 
these several instances of green bologna. 

There are many reasons for bologna 
sausage turning green. 

It is rather unusual for this condition 
to develop during the cooler weather. This 
trouble is present more often in warm 
weather, but there seems little reason for 
loss to the producer from this cause when 
weather conditions are favorable. 





Temperatures! 


Do you watch them 
In the hog scalding vat? 
“ “rendering kettle? 
lard tank? 


“ “ham boiling vat? 
“ “sausage kitchen? 
“ “smoke house? 

“ “oe 


meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THe Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 


Please send me reprints on Tempera- 
ture Control in the Meat Plant. 


Name .... 
Ie ee ee evan ee 
City 











Some of the causes of bologna turning 
green are as follows: 

Dull Knives One Cause. 

1. Dull knives in the silent cutter will 
heat the meat during the chopping process 
and cause it to turn green. 

2. Uncured meats will turn green. 

3. Overcured meat that becomes gassy 
will also show discoloration. 

The use of saltpeter and sugar in the 
curing formulas as well as: in the spice 
formula is very essential. If these in- 
gredients are omitted from either the cure 
or the spices trouble may arise. 

The inquirer should check his handling 
of product along these lines, and he will 
doubtless have no trouble 6vercoming the 
difficulty. 

An article on “Mould and Discoloration in 
Sausage” appeared in an earlier issue of THE 
NATIONAL PROVISIONER. Copies can be 
secured by subscribers by sending a 2c 
stamp for each, with request, to THE NA- 


TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 


aah NS 
Casings in Damp Climate 
How can beef bladders and weasands 


be handled best in a warm moist climate, 
so that the product will show good re- 
sults when exported? This is the prob- 
lem of a beef slaughterer who says: 
Editor The National Provisioner: 

Owing to our climate being extremely damp—as we 
are at sea-level and surrounded by salt water swamps 
—we find it almost impossible to dry bladders and 
weasands. 

Could you give us some information as to the 
proper way to handle these for salting and packing 
in tierces for export? 

In giving us this information, please remember 
that our climate is tropical, and that during eight 
months of the year the temperatures range between 
78 and 90 deg. F. On the other hand, when the 
Northwest wind is blowing it gets extremely dry, 
and the moment the weather breaks the atmosphere 
is overcharged with humidity. 

The inquirer is unable to dry beef blad- 
ders and weasands because of the hot 
damp climate in which his plant is located, 
and asks for suggestions for putting down 
this beef product. 

It is doubtful if this packer could follow 
the usual practice of packing bladders and 
weasands in salt successfully, especially 
if they are to be held indefinitely. 

If the product moved into the channels 
of trade quickly and was used up within a 
reasonable length of time, this would 
probably be all right, but under his con- 
ditions there would be danger of the cas- 
ings becoming salt burned. 

Therefore it would seem best to pack 
the product in 80 deg. brine. By doing 
this the casings can be held almost in- 
definitely, provided the tierces are in- 
spected regularly for “leakers.”’ This is 
important, for should the tierce leak and 
the product become dry, the casings will 
get hard and have a burned appearance. 

When bladders and weasands are packed 
in brine and are removed from the tierce 
for use, they should be soaked in luke 
warm water to remove the pickle as far as 
possible, 


Instructions for cleaning, grading and 
packing beef casings have appeared in THE 
NATIONAL PROVISIONER. Subscribers 
can secure copies by sending a 2c stamp, 
with request, to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, Ill. 








April 16, 1927. 


Points on Handling Blood 


An Eastern packer interested in han- 
dling blood writes as follows regarding in- 
formation on this subject appearing re- 
cently in THE NATIONAL PROVISIONER: 
Editor The National Provisioner: 

In your issue of March 12 there is an article deal- 
ing with the drying of blood. There are several 
points we should like to have cleared up in connec- 
tion with it. 

You mention putting the slime from the casing 
room together with the blood in the coagulating tank 
and then drying. What effect does the slime have 
on the blood after drying? 

Does the bleod show any appreciable grease con- 
tent? 

Would it be possible to use us the small ends and 
discarded casings in the same process? 

The inquirer wants to know the effect 
of adding casing room slime to blood that 
is to be dried. 

Adding the slime to the blood is more a 
proposition of getting rid of the slime than 
it is making any change in the composi- 
tion of the dried blood. 

The disposition of slime is something 
of a problem in packing house operation. 
It can not be put down the sewer because 
it has a tendency to block the sewer up, 
and if it is cooked with the materials for 
tallow it spoils the tallow. 

If the slime is added to the blood, then 
cooked and dried, it has practically no 
effect on the blood. 
cent moisture and the other 2 per cent 
mixed with the dried bood is not objec- 
tionable. 

The proportion of dried slime from a 
single day’s operations will be such a 
small percentage of the dried blood from 
the same day’s operations that the effect 
is negligible. 

Blood Contains No Grease. 

The inquirer asks if the blood shows 
any appreciable grease content. It does 
not. 

Discarded casings and small ends of 
casings should not be added to the blood 
the same as slime is because they will not 
disintegrate. They should always be sent 
to the tank. 

fo 


Best Sawdust for Smoking 


What is the best kind of sawdust to use 
for smoking meats, or is hardwood better 
than sawdust? A Southern packer asks 
about the best practice in this connection 
He says: 

Editor The National Provisioner: 

Kindly advise the advantages, if any, in using 
hickory sawdust over that of any other hard wood, 
and also your opinion regarding the use of sawdust. 
Is it your opinion that coarse sawdust is better than 
a fine sawdust. 

Do the best packers use pure hickory sawdust 
in smoking their best grades of ham and bacon? 

From the very beginning of smoke- 
house operations it has been a well-estab- 
lished fact that hickory wood is superior 
to other hardwood for smoking purposes. 

Owing to the fact that hickory wood is 
not available in sufficient quantities to 
supply the needs of the entire packing 
business, other hardwood has been sub- 
stituted for it. It is the opinion of the 
majority of packinghouse superintendents 
that the hickory wood will produce a bet- 
ter color and flavor than any other kind 
of hardwood. 


It is almost 98 per’ 


THE NATIONAL PROVISIONER 


Packers buy hardwood in large quanti- 
ties and it is often a difficult matter to 
have their orders filled on short notice 
with hickory wood. 

Mix Hickory with Other Wood. 

In the case of sawdust, usually a mix- 
ture of hickory and hardwood sawdust is 
used, but the hickory sawdust is greatly 
in the minority. 

In regard to the texture of sawdust, if 
the dust is too coarse it will produce too 
much heat and if too fine it is somewhat 
wasty in unloading. Therefore a medium 
fine sawdust is preferable, also because it 
produces a smudge smoke whereas coarse 
sawdust will produce less smoke and more 
heat. 

The inquirer asks if the best packers use 
pure hickory sawdust in smoking their 
fancy hams and bacon. It is doubtful if 
they use the pure hickory sawdust ex- 
clusively. It is not necessary to use 
straight hickory wood to produce the de- 
sired results. 

Must be Kept Dry. 

The sawdust must be suitable—hard- 
wood sawdust with a limited amount of 
moisture. The sawdust should be kept 
under cover and not exposed to weather 
conditions. It must be dry. 

The usual practice in smoking is to use 
hardwood to dry off the surface of the 
meats and crusting them. Then the saw- 
dust is used later on for developing the 
color and penetrating the meat to produce 


the desired flavor. 


Full information for “Smoking Hams and 
Bacon” can be secured by subscribers by 
sending a 2c stamp, with request, to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 





Smoked Meat Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in éverything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

The article which ran in THE 
NATIONAL PROVISIONER on “Short 
Form Smoked Meat Tests” has 
been reprinted and may be had by 
subscribers by sending in the at- 
tached coupon, together with a 2¢ 
stamp. 

The National Provisioner, 

Old Colony Bldg., Chicago, Ill. 

Please send me reprint on “Short 
Form Smoked Meat Tests.” I 


am 4 
subscriber to THE NATIONAL PRO- 
VISIONER. 


Name Sbeer bude tee ods éesencesqewae 
Street ........ canbe wena’ Kcghaes one 
os oreseess ones pieveeeensctoquteawe 


Enclosed find 2-cent stamp. 
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Brands & Trade Marks 


In this column from week to week wil} 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 

















TRADE MARK APPLICATIONS. 

St. Louis Independent Packing Com- 
pany, St. Louis, Mo. For oleomargarine 
and lard. Trade Mark: ROCK SPRINGS. 
Application serial No. 226,173. Claims use 
since Mar. 23, 1918. 

John Sexton and Company, Chicago, 
Ill. For ham, bacon and other food prod- 


ucts. Trade Mark: KENMORE. Ap- 
plication serial No. 230,266. 
Beck Provision Co., Buffalo, N. Y. For 


bacon, cooked ham, S. P. hams, and lard. 
Trade Mark: FLAVOR-RITE. Applica- 


FLAVOR-RITE 


tion serial No. 242,273. 
about Sept. 1, 1926. 

The Bittmann-Todd Grocer Company, 
Kansas City, Kans. For canned meats and 
other food products. Trade Mark: OR- 
CHID. Application serial No. 232,384. 

The Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md. For lards, butter, 
hams, bacon, shoulders, dried beef, cheese, 
sausage, lard compounds. Trade Mark: 
— Application serial No. 239,- 
679. 

The Bazley Market, Chicago, III. 
bacon. Trade Mark: JUNEDALE. 
plication serial No. 239,287. 
since March 1], 1926. 

The Smithfield Company, Inc., Smith- 
field, Va. For hams. Trade Mark: Out- 
line of a negro holding a baked ham on a 
platter. Application serial No. 240,929. 
Claims use since May 1, 1926. 


Claims use since 


For 
Ap- 
Claims use 


NOT SUBJECT TO OPPOSITION. 
St. Louis Independent Packing Com- 
pany, St. Louis, Mo. For oleomargarine. 


Trade Mark: SUNBURY. Application 
serial No. 226,175. Claims use since Jan. 
8, 1919. 

a Ye 


SAUSAGE CASINGS IN U. S. 

Exports of sausage casings from the 
United States during the months July, 
1926, to February, 1927, amounted to 21,- 
911,000 Ibs., as compared with 23,182,000 
lbs. exported during the same time a year 
ago. 

Imports of sausage casings to the 
United States during the months July, 
1926, to February, 1927, amounted to 11,- 
214,000 lbs., as compared with 11,926,000 
Ibs. exported during the same time a year 


ago. 
plisete heel 
NEW WAY TO USE TONGUE. 
Beef or calves’ tongues can be made 
into a delicious dish that is “different” by 
boiling the tongues until tender in salted 
water. Skin the tongues and put them 
back in a mixture of one cup of syrup, one 
cup of vinegar, one cup of the stock in 
which they were first boiled, and one 
tablespoon of pickling spices. Let the 
mixture simmer until the liquid is reduced. 
Then slice the meat in thick slices and 
serve hot with the sauce poured over it. 
This is called Swedish tongue. 
‘ pon Pent 


Do you use this page to get your ques- 
tions answered? 
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Storage Stocks of Pork and Lard 


IN THE UNITED STATES - U.S .GOVERNMENT REPORT 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trends of stocks of meats and lard on hand 
on the first of each month of 1927, compared with the trends of the four years previous. 

The accumulations of frozen pork during the first three months of the new year resemble in trend those of 
1923 and 1924, the years of record hog production. Large quantities of green product have gone to the freezer, 
owing to unsatisfactory markets rather than to an oversupply of product. 

Stocks of sweet pickle meats show a steady and strong increase since the first of the year. The stocks on 
hand on April 1 were heavier than at any period during 1926. With the approach of the boiled ham season and the 
strong summer demand for the heavier hams and for breakfast bacon, product should move into consumptive chan- 
nels freely. This is the trend indicated in the preceding years, with some exception shown during certain months of the 
year 1926. 

Stocks of dry salt meats were at a low point at the beginning of the year but have been slowly accumulating 
in the past three months. They are still rather limited for this season, 

Lard stocks have been accumulating rather rapidly in view of the relatively small kill of hogs. At some 
markets the average weight of hogs since the first of the year has been light. At only one or two points has the 
average been higher than that of a year ago. While large quantities of lard have mov ved into consumptive channels 
the export outlet has been slow and stocks have gradually accumulated. 

All stocks of meat and lard now on hand are from high priced hogs. If the runs of hogs are light for some 
months to come prices will doubtless stay up and the product will find a satisfactory outlet. But should the supply 
of hogs at the principal markets increase with accompanying declining prices, it will be hard to realize on meats and 
lard in storage. 
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Have You This Bulletin ? 


HIS new Bulletin, just off the press, shows how i. 

ham boilers are getting thousands of dollars in 
extra profits by using Powers Thermostatic Regu- 
lators on their ham cooking vats. 





It gives reports from some who have used them, 
illustrates the regulators, shows how easy they are 
to install, quotes prices, etc. 


In fact, you will find it full of valuable information. 
May we send you a copy? 





THE POWERS REGULATOR Co. 


36 years of specialization in temperature control 


25 Greenview Ave., Chicago; Also New York, Boston, Toronto, 
and 31 other offices. See your telephone directory. 


Please send me a copy of “How to Get Extra Profits from Ham 


Name 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barre! or tierce and hogs by the hundredweight. 


Trading Quiet—Prices Steady—Hog 
Movement Fair—Lard Exports Better. 
The provision market developments the 

past week have again been indecisive, and 

there has been a further complete ab- 
sence of any distinctive developments 
having an important bearing on the trend 
of values. The situation has been in- 
fluenced to some extent by the further 
declines in grain, particularly corn, but 

even this influence has not been very im- 

portant and the price change in both spot 

and futures has been quite limited. 

Hog and Cattle Receipts Increase. 

The hog movement for the past week 
showed some decrease from the previous 
week but the total was about 50,000 head 
larger than last year at the seven leading 
points. Cattle receipts also decreased 
somewhat for the week but were in excess 

of last year, while sheep receipts were a 

little larger than the previous week and 

just about equal to last year. 
Hog prices continued steady. There has 
been but little variation for some time. 

Current prices are about 1%c under last 


year and about 134c under two years ago, - 


but are approximately 3%c higher than 
three years ago. 

Corn has declined to the lowest levels 
of the season, while hogs are a little above 
the low point, and this naturally makes 
for a better market situation. The aver- 
age weight of hogs continues to show a 
fairly good average and the returns are 
encouraging from the position of the 
feeder. 


Meat and Lard Shipments Decrease. 


The movement of products since Octo- 
ber at Chicago shows a decrease in the 
receipts of meats of 53,000,000 Ibs., and 
an increase in receipts of lard of 16,000,000 
Ibs. On the other hand there has been a 
decrease of 18,000,000 Ibs. in the shipment 
of meats, and a decrease of 28,000,000 Ibs. 
in the shipments of lard. 

The shipments from Chicago the past 
week compared very favorably with last 
year on cured meats, with an increase of 
6,000,000 Ibs. in the shipment of fresh 
meats, and an increase of 5,000,000 Ibs. in 
the shipment of lard. 

The exports of lard showed an impor- 
tant increase the past week compared with 
the previous week, a total of 15,019,000 Ibs., 
or double those of the preceding week, 
and nearly 4,000,000 Ibs. in excess of last 
year. On the other hand, the shipments 
of meat were disappointingly small, with 
the total only 3,800,000 lbs. compared with 
7,015,000 Ibs. last year. 

Market in General Unchanged. 

The developments in the general posi- 
tion of the market have been practically 
unchanged. The figures as to the sup- 
plies of stocks of products on hand are 
not burdensome, but if the movement of 
hogs is increased to any appreciable ex- 
tent the situation may not work out so 
favorably to holders. 

The western receipts of hogs since the 
end of February have been 3,122,000 
against 3,041,000 a year ago, and the pack- 
ing for the season at all points of the west 
shows an increase of nearly 300,000 over 
last year, indicating that the movement of 
hogs at smaller points is showing rela- 
tively a larger increase than the receipts 
at the seven leading points. 

It is evident from the figures of stocks 


and distribution that the present move- 
ment of supplies is quite equal to the de- 
mand and therefore if the receipts con- 
tinue to show gains, the market will pos- 
sibly be influenced by such conditions. 

Outside interest in the market is small. 
There appears to be only a limited specu- 
lative trade in the market, most of the 
business seeming to be for account of the 
provision trade or in connection with 
spreads between oil and lard. 

Oil Stocks Affect Lard Distribution. 


The distribution of lard to the domestic 
market seems to be fairly well maintained 
but is being influenced persistently by the 
position of oil and the large stocks of oil 
reported. The report on oil, issued the 
middle of this week shows a visible sup- 
ply of over 700,000 bbls. in excess of last 
year and indicates that there will be no 
scarcity of oil at any time, and that much 
will depend on the development in the cot- 
ton crop as to whether the large supply of 
oil will be seriously burdensome in com- 
petition with lard. 

The reports regarding the possibilities 
of boll weevil are, so far, more serious 
than last year, but whether the develop- 
ments are more serious than last year 
there will be no positive indications until 
well into summer. 

The conditions as to the developments 
of spring pastures are somewhat mixed. 








STOCKS IN COLD STORAGE. 


The figures on which the chart on stor- 














age stocks on the opposite page is based 
are as follows, in pounds: 
1923. 
Frozen pork 8. P. pork D.S8. pork Lard 
Jan. ... 72,278,000 377,107,000 121,126,000 48,808,000 
Feb. ...120,196,000 412,806,000 155,922,000 56,266,000 
Mar. ...154,377,000 451,279,000 178,024,000 59,101,000 
Apr. ...189,115,000 469,130,000 206,429,000 66,743,000 
May 499,119,000 227,728,000 85,251,000 
June 483,673,000 214,453,000 84,530,000 
July ...217, 473,569,000 217,862,000 123,896,000 
Aug. ...195 "002, 000 449. 221,716,000 143,578,000 
Sept. . 148, 753,000 191,711,000 115,860,000 
Oe. <5 98,715,000 : 146,974,000 72,608,000 
Nov. ... 71,640,000 ¢ 108,850,000 35,225,000 
Dec. ... 82,068,000 384, 604, 000 110,824,000 35,317,000 
1924. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ...126,783,000 432,726,000 147,487,000 49,822,000 
Feb. ...165,822,000 468,373,000 168,141,000 56,161,000 
Mar. ...199,428,000 500,658,000 168,145,000 68,557,000 
Apr. ...227,284,000 512,190,000 192,934,000 85,722,000 
May ...215,767,000 500,683,000 191,882,000 102,317,000 
June ...201,728,000 483,372,000 206,009,000 127,949,000 
July ...186,566,000 212,158,000 152°529,000 
Aug. ...164,461,000 202,002,000 150,243,000 
Sept. ..121,816,000 408, 928, 000 180,127,000 124,676,000 
Oct. ... 77,986,000 351,485,000 135,702,000 83,198,000 
Nov. ... 42,857,000 285,516,000 81,996,000 pepe 000 
Dec. ..., 48,656,000 300,264,000 76,990,000 5,042,000 
1925. 
Frozen pork 8S. P. pork D. 8. pork Lard 
Jan. ...128,585,000 396,414,000 117,982,000 60,243,000 
Feb. ...200,293,000 443,352,000 136,478,000 112,607,000 
Mar. ...232,131,000 484,349,000 150,679,000 152,485,000 
Apr. ...218,715,000 466,028,000 142,660,000 150,094 000 
May . 201,246,000 467,395,000 145,548,000 151,499,000 
June 80,645,000 42% 142,292,000 138,295,000 
July 27,000 162,618,000 145,919,000 
Aug. -131.935,000 3 23 164,374,000 145,924,000 
Sept. .. 93,078,000 338, 156, 000 152,555,000 114,724,000 
Oct. ... 54.455,000 284,592,000 128,288,000 71,338,000 
Nov. ... 30,174,000 255,584,000 106.204,000 36,640,000 
Dec, ... 26,995,000 260,641,000 96,995,000 33,311,000 
1926. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ... 57,960,000 294,642,000 119,617,000 42,478,000 
Feb. ... 98,311,000 319,726,000 138,005,000 64,187,000 
Mar. ...120,115,000 345,661,000 144.071,000 76,145,000 
Apr. ...129,259,000 346,049,000 151,286,000 93,108,000 
May... .124,569,000 338,905,000 140,324,000 98,365,000 
June ...117.366,000 320,305,000 136,801,000 106,824,000 
July ...120,707,000 334, pee ,000 148,164,000 120,527,000 
Aug. ...133,104,000 340,€ 00 agen geod 153,572,000 
Sept . -119,994,000 3: 172.766,000 151,233,000 
Oct. ... 77,673,000 2 143,572,000 105,558,000 
Nov. ... 49,376,000 257,726, 98,521,000 72,355,000 
Dec. ... 55,294,000 267° 787. 000 67,009,000 46,826,000 
1927. 
Frozen pork 8. P. pork D. 8S. pork Lard 
Jan. ... 97,650,000 306,904,000 68,203,000 49,992,000 
Feb. ...149,866,000 352,051,000 86,305,000 69,495,000 
Mar. ...177,876,000 392,642,000 101.156,000 77,103,000 


Apr. oa - 193,343,000 418,724,000 124,714,000 92,090,000 


There have been very heavy rains all 
through the Ohio Valley and in parts of 
the northwest so that the conditions have 
been favorable in that respect but the 
moisture has caused a good deal of flood- 
ing and some serious losses. 

The persistent rains and fairly low tem- 
peratures have not been very favorable 
for the spring farrowing although as yet 
there does not seem to be any unusual 
loss of young pigs. 


Domestic Conditions Good. 


General domestic conditions are very 
well maintained. Study of business charts 
of the country show somewhat more un- 
favorable conditions than a year ago, but 
there is nothing in the general situation 
to cause apprehension as to the probability 
of good domestic demand 

The maintained big volume of car load- 
ings shows that there is no falling off in 
the domestic distribution or movement of 
products, and as a reflection of general 
trade conditions this appears to be fairly 
conclusive of maintained business. 

The decline in grains has been some- 
what unsettling, particularly in the low 
prices of corn. Owing to the rainy 
weather in the central west and south- 
west there are a good many reports of 
effect on oat seeding, and possibilities that 
the planned area will not be planted. 

PORK—The market was quiet but 
steady at New York with mess quoted at 


$37; family, $39.50@41.50; and fat backs, 
$30@31. At Chicago, mess was quotable 
t $35. 


LARD—Domestic trade fair, but for- 
eign demand slow, and the market showed 
an easier undertone. At New York, prime 
western quoted at 12.80@12.90c; middle 
western, 12.65@12.75c; city, 12%c; refined 
continent, 13%4c; South America, 14%4c 
Brazil kegs, 15%4c; compound, IIc. 

At Chicago, regular lard in round lots 
quoted 7%c under May; loose lard, 85c 
under May; leaf lard, 1.20c under May. 

BEEF—The market was quiet in the 
east, but steady, with mess quoted at New 
York at $19@21; packet, $19@21; family, 
$21@22; extra India mess, $34@36; No. 1 
canned corned beef, $2.50; No. 2, $4.25; 
6 lbs., $12.75; pickled tongues, $55@60 
nominal. 








SEE PAGE 49 FOR LATER MARKETS. 








MEAT EXPORTS FROM THE U. S. 


Exports of meats and meat products 
from the United States during the months, 
July, 1926, to February, 1927, with com- 
parisons, are reported as follows by the 
U. S. Department of Agriculture: 








1926-27. 1925-26. 
Beef, canned, Ibs........... 1,823,000 1,479,000 
Beef and. veal, fresh, lbs... 1,577.000 2,015,000 
Beef, pickled or cured, Ibs.. 13,654,000 13,397,000 
Total beef, Ib... ..cccceccs 17,054,000 16,891,000 
a” ae ee ae 84,177,000 118,366,000 
Canned pork, Ibs........... 4,121,000 3,378,000 
Pork carcasses, fresh, Ibs... 1,855,000 1,507,000 
Hams and shoulders, Ibs.... 96,920,000 142,370,000 
Loins and other fr. pork, Ibs. 6,139,000 10,480,000 
Pickled pork, Ibs........... 17,939,000 19,715,000 
Sides, Cumberland, Ibs...... 6,474,000 16,594,000 
Sides, Wiltshire, Ibs........ 742,000 9,328,000 
Total pork, lbs............ 218,367,000 321,738,000 
Mutton and lamb, Ibs....... 662,000 878,000 
Other canned meats, includ 
ing canned poultry, lbs... 1,794,000 2,470,000 
Sausage, canned, Ibs........ 2,533,000 2,191,000 
Sausage, other, Ibs.......... 2,514,000 4,190,000 
Sausage cocings. ee ey 21,911,000 23,182,000 
Other meats, including meat 
extracts and edible offal, 
TOM ga’ s siv'a wae wa eens Gaeekee 27,953,000 28,159,000 
Total meats ............. 292,788,000 399,699,000 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for January, 1927, are 
compiled by the U. S. Bureau of Agricultural Economics, and announced, with com- 
parisons, as follows: 


CATTLE, CALVES, BEEF AND VEAL. 



















































January. Total or average for year. 
3-year-average?, 1926. 1927. 3-yeur-average!, 1926. 
Inspected slaughter: = : 3 
ERRORS oo sasvccsesess cntasevosnsors 828,939 819,175 786,373 9,875,420 10,180,146 
SUED Seadewebend esc sesinavssercs 392,279 409,526 396,652 5,146,727 5,152,589 
Carcasses condemned: t 
DED bSe6ne45 wabW a5 ostn0'sn 64000 0% 8,250 8,485 6,503 94,511 98,000 
SED se babbispwserbonk avn se0hssss 1,204 1,053 996 11,890 11,778 
Average live weight: z : 
DL. Seadechsok heea sans exes 969.34 967.25 968.15 955.92 2 964.06 
DTU Cicbtusbdeudavetaces es 175.76 174.11 172.34 176.40 2 176.39 
Average dressed weight: . 
I EUs! SS ee cewnstcnccddsansecs 515.47 512.21 518.25 510.86 2 518.33 
DMN Ss CSCS ce caca sa 103.56 105.59 100.54 102.13 2 103.66 
Total dressed weight (carcass, not 
including condemned) : 
ML. é¢causencwaseened ech oo 06 3,109,545 415,245,574 404,152,030 4,998,110,288 5,225,909,396 
WH, MOR ce sensceresnsicccctne seen T050T 323 43,130, 664 39,779,254 523,319,980 530,603,447 
Storage: 
Beginning of month— 
a 85,623,000 59,850,000 50,655,000 38,447,000 
Ce “be ncdecccseuess 25,556,000 25,146,000 24,218,000 24,588,000 
End of month— _ 
Py GE WES Sacdigcecvecnwss 82,532,000 55,705,000 67,431,000 50,357,000 39,489,000 
ROE MOOT, TES. <5. oceanic censve 25,434,000 24,833,000 27,823, 24,384,000 24,869,000 
Exports: 
Fresh beef and veal, Ibs. ......... 299,028 240,337 214,328 2,931,230 2,564,549 
SE ES ES oon sen cose ues ssa 1,344,285 1,365,168 1,508,209 20,835,076 19, 652,652 
aa ee 206,366 155,616 253, 2,105,991 2 "644, 683 
Oleo oil and stearin, Ibs. ......... 6,889,782 6,796,749 6,850, 86 103,120,125 104,219,497 
Py NS En cGkcborcckoveuwcses 1,105,694 572,142 : 20,701,471 10,628,324 
Imports: 
Fresh beef and veal, Ibs............. 1,077,806 1,576,507 1,053,427 18,026,900 20,106,152 
Receipts, cattle and calves*.......... 1,865,410 1,839,601 1,831,618 23,877,877 23,871,550 
Stocker and feeder shipments’. . 224,682 224,803 204,625 3,833,628 3,712,223 
ee TS a rere eee 59,148,000 eoccccce ecvccees 
Price per 100 pounds: 
Cattle, average cost for slaughter. $ 6.78 $ 7.17 $ 7.54 $ 7.02 2$ 7.32 
Calves, average cost for slaughter. 8.91 9.93 10.53 8.72 2 9.82 
At Chicago— 
Cattle, good steers ............. TU.82 10.46 11.04 10.67 10.22 
MEE sadend 6.650455 2 9d sos 10.72 12.18 12.20 10.39 11.61 
At eastern markets— 
Beef carcasses, good grade...... 5 39 15.60 15.95 15.99 15.68 
Veal carcasses, good grade...... iss 21.28 20.53 18.30 29.10 
HOGS, PORK, AND PORK PRODUCTS. 
Inspected slaughter, hogs............ 5,463,498 4, 500, 631 4,513,608 45,517,236 40,636,208 
Carcasses condemned . 18 862 14,416 177,064 189, 054 
Average live weight, Ibs. " 5 226.86 52 
Average dressed weight, ll 178.94 174.20 
Total dressed weight (carcass, not in- 
cluding condemned), Ibs. ....... 910,194,438 802,879,444 783,758,375 7,272,584, 141 
Lard per 100 pounds live weight, Ibs. 16.19 15.85 15.15 2 15.89 
Storage 
Beginuing of month— 
a err ee 104,934,000 57,960,000 97,650,000 109,306,000 
te! Pre ere 504,550,000 414,259,000 375,107,000 451,286,000 
Tar, TB. a ccccccccecscccscccces 50,956,000 42,478,000 49,992,000 94,258,000 
End of month 
ER sce ceW sans ance 154,148,000 98,311,000 150,255, 103,614,000 
Ce MM, o nee senesc.cvp nee 557,760,000 457,731,000 438,816,000 448,190,000 
PT “Siuniwecewbdsevesecdss 77,007,000 64,187,000 69,576,000 97,584,000 94,884, 000 
Exports :4 
6 bona edasvece nae ee 22. Longe ydd 
i My nk ad as deus be eee ei 513,936,642 
SE NE NS bc case ened ews 4,812,700 
EIR, ERG, cpeccecccccnecssccsne i} 3, O48 
NL thie Sn esd to bw fab 0.8 0s Gop 78,7959 905 717, 087, 31 
Imports 
i et Ce -cnn sabes cnbhaes ee 399,393 9,156, = 
OS CRORE 4,: 39,771,5 
Stocker and feeder shipments*...... 917, O74 
OS a rr ee 52,055,000 Saeeeee. "- gtasceas | “eestacts 


Price per 100 pounds: 
Average cost for slaughter......... $ 9.76 $12.05 $11.90 $10.77 * $12.47 
At Chicago— 

Live hogs, medium weight 
At eastern markets— 
Fresh pork loins, 10-15 Ibs....... 
Shoulders, skinned 
oo. ht. eee 
Butts, Boston style.... 
Bacon, breakfast 
Lea 
Lard, hardwood tubs......... 


Péaiees 9.88 12.12 11.97 11.21 12.94 


22.00 





SHEEP, LAMB, AND MUTTON. 








Inspected slaughter, sheep and lambs 1,037,619 1, - 271 1,114,889 12,317,568 
Carcasses condemned ............... 1,227 1,244 1,401 14,084 
Average live weight, lbs............. 85.74 87.39 84.58 81.02 
Average dressed weight, Ibs......... 40.16 41.12 39.66 38.61 
Total dressed weight (carcass, not 
including condemned), Ibs. ..... 41,613,580 42,683,670 44,160,934 474,853,712 
Storage, fresh lamb and mutton: 
Beginning of month, Ibs........... 2,421,000 1,820,000 4,556,000 2,394,000 
End of month, Ibs................. 2,332,000 2,354,000 4,447,000 2,622,000 
Exports, fresh lamb and mutton’, Ibs. 72,808 48,847 40,880 1,229,629 
Imports, fresh lamb and mutton, lbs. 186,392 424,842 62,503 3,365,043 
Receipts of sheep*................... 1,570,805 1,548,487 1,739,651 23,868,133 
Stocker and feeder shipments*....... 147,509 155,432 207,834 4,628,445 
ee re eee ree 39,864,000 CR Uk eee ye ee ey 
Price per 100 pounds: 
Average cost for slaughter......... $13.89 $14.12 $12.05 2 $12.86 
At Chicago— 
Lambs, 84 lbs. down, medium to 
EE eS rer 15.01 14.80 12.10 14,30 13.75 
Sheep, medium to choice......... 8.96 9.72 6.94 7.63 7.28 
At eastern markets— 
Lamb carcasses, good grade..... 25.65 27.44 23.36 25.78 26.20 
Mutton, good grade.............. 16.09 16.64 14.44 15.74 15.32 
21924, 1925, and 1926. 3 Including reexports. 
> Weighted average. 4 Public stockyards. 








April 16, 1927. 


PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the 
week ending April 9, 1927, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce, as follows: 

Jan. 1. 


= 
Week ending 
Apr. 9, Apr. 10, Apr. 2, Apr.9, 
1927. 1926. 1927. 1927. 
Mibs. M Ibs. M ibs. (a) M Ibs. 


Ham and Shoulders, Including Wiltshires. 








TOE cv ath isenadcs 449 930 760 23,633 
To Belgium ...... hie tate oebee 1 
United Kingdom 333 587 690 20,010 
Other Europe .. ..... syest aon’ 268 
eae 59 299 51 1,715 
Other countries. 57 44 19 1,689 
Bacon, Including Cumberlands. 

DORE. aoc vccndevees ae 2,951 1,783 38,759 
To Germany .. 25 sans 1,076 
United Kingdom 2 000. 2,629 1,748 26,211 
Other Europe .. 2 263 30 6,148 
CE. a cndeneces hess naan’ obers 3,959 
Other Countries. 23 34 5 1,365 





Total 9,629 12,408 183,352 





To Germany . 4,326 2,610 5,084 46,729 
Netherlands .... 1,215 1,181 723 «14,272 
United Kingdom 4,952 4,383 4,060 60,408 
Other Europe .. 388 110 2 17,76 
CNG +5 anaices ow 1,200 748 1,002> 20 
Other Countries. 708 597 597 = -238,f 

Pickled Pork. 
OEEEs. . ps senescence» 190 187 189 5,149 

To United Kingdom & shen 18 748 
Other Europe .. 37 10 5 181 
Canada ........ 104 161 96 1,432 
Other Countries. 41 16 70 2,788 

TOTAL EXPORTS BY PORTS WEEK APRIL 9 
Hams and Pickled 


shoulders, Bacon, Lard pork, 
Mibs. Mibs. Mibs. M Ibs. 


DME aw swidii ane dé alvcs 449 2,840 12,789 190 
SE ys “mane UL ak 50 23 
Ee 240 249 993 SSe5e 
ee es 85 42 S4 104 
>. ree Bt) nies 925 eases 
New Orleans ...... 13 3 983 21 
i eee 56 2,546 9,713 42 


Philadelphia ....... sea ous Palen 41 
Portiand, Me. ..... . 


DESTINATION OF EXPORTS. 


Hams and 
shoulders, Bacon 





Exported to: Mlbs. M Ibs, 
United Kingdom (total) 3 2.690 
CNEL. 6 cneowes b 40 Raed owe 1,394 
Se Se eee er 9ST 
Ee er er ee Pee 3 
RE SA Ae SAR oie Dene ee 1 
Other United Kingdom ............... 163 

Lara, 

Exported to: M lbs. 
RI IE 5 os alo. da hs Me 
ec CEE I REL OCe C 3,815 


Other Germany . 
a Corrected to Februat 








* 
~~ -—Qe---— 


ANIMAL OIL EXPORTS. 
Exports of animal oils and fats from the 
United States from July, 1926, to Febru- 
ary, 1927, with comparisons, are reported 
as follows by the U. S. Department of 
Agriculture: 
July-February 


1926-27. 1925-26. 
Dan. MR. His CunSd sadam eves Cod 24,605,000 453,390,000 


Lard compounds, 7,976,000 12,006,000 
Lard, neutral, Ibs.... -. 11,703,000 13,799,000 
Oleo oils, Ibs GES .. 61,619,000 51,378,000 
cg a Sree .. 6,914,000 5,254, 000 







Total stearine 1s, 

Gs (canal greene eve yes 0.6 7,982,000 7,428,000 
a Pe Te Pree 7,120,000 8,624,000 
Total other animal oils, greases 

SE BOGE, Cs onic sis cvesvess 60,540,000 46,281,000 





Total oils and fats, Ibs... $8,459,000 598, 160,000 
ae 
APRIL 1 STORAGE STOCKS. 
Stocks of provisions in storage in the 
United States on April 1, 1927, with com- 
parisons, are announced by the U. S. 
3ureau of Agricultural Economics as fol- 


lows: 
Apr. 1,’27 Mar.1,°27 5-Year Av. 


lbs. Ibs. Apr. 1-lbs. 

Beef, frozen .... 59,931,000 60,659,000 63,070,000 
SS SE Pere 14,962,000 14,800,000 13,033,000 
en WED. Sons one 11,252,000 12,561,000 11,975,000 


— frozen ... _ 343,000 177,876,000 172,586,000 

S. cured.... 53,940,000 41,363,000 84,883,000 

D. S. in cure.. 70. 774,000 59,793,000 82,873,000 

S. P. cured....179,110,000 159,082,000 173,639,000 

S. P. in cure. .239,614,000 233,560,000 254,909,000 
Lamb and Mutton, 


eee 2,970,000 4,074,000 3,322, 
Miscl. meats .... 60,800,000 59,230,000 70,157,000 
eer ee 92,090,000 77,103,000 96,357,000 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW —The market for tallow has 
been moderately active and barely steady 
following recent liberal business in extra 
New York at 7%c. Offerings continued 
in evidence at that level and the market 
was influenced somewhat by easiness in 
the general commodity markets. 

Consumers were interested, but only at 
concessions, it was said, while producers 
were not pressing the ‘market, although 
evidently a little anxious to move further 
quantities. At New York special was 
quoted : 73%c; extra, 7%4c; and edible at 
81 14@8 

At Chic ago the market was about steady, 
with trade moderate and edible quoted at 
=) fancy at 774c; prime ogg er ee No. 

at 74%@7%c; and No. 2, 5%K@ 

At the London auction 1,454 vote were 
offered and 1,437 sold with mutton quoted 
at 36@36s 6d; beef, 37@40s; and mixed 
at 34s 6d@36s 9d. At Liverpool Aus- 
tralian tallow was unchanged with fine 
quoted at 38s 6d, and good mixed at 
35s 9d. 

STEARINE—The market has been 
rather dull and barely steady with con- 
tinued quietness in compound trade which 
made for more or less slack demand. 

At New York oleo was quoted at 9%c 
asked. At Chicago trade was quiet and 
oleo quoted at 9%4c. 

OLEO OIL—Trade was rather dull and 
the market in an awaiting position al- 
though some extra changed hands at New 
York at llc, presumably for export. At 
New York extra quoted at 1lc; medium, 
97gc; and lower grades at 8%c nominal. 

At Chicago the market was quiet with 
extra held at 11%c. 


SEE PAGE 49 FOR LATER MARKETS. 














LARD OIl—The market was irregular 
with edible oi] in better demand and firm. 


At New York, edible quoted at 15c; extra 
winter, 135<c; extra, 12c; extra No. i 
11%4c; No. 1 at 1034¢: and No. 2 at 10%c. 


NEATSFOOT OIL—The demand was 
dull and easier although on the setback, 
a little better demand developed. At New 
bf oct pure quoted at 12%4c; extra at ae 
No. 1 at 1034c, and cold test at 1534c 

GRE ASES—Little or no nee was 
noted in conditions surrounding this mar- 
ket. Demand was hand to mouth and gen- 
erally limited, while easiness in tallow had 
some influence. 

At New York yellow and choice house 
quoted at 6'4c asked; B white, 7@7™%c; A 
white, 714c; and choice white, 914c 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, April 15, 1927. 
Blood. 

The blood market 

little trading reported. 


remains quiet with 


Unit ammonia. 
Ground and unground .............eeeeeee $4.75@5.00 
Digester Hog Tankage Materials. 


Trading continues light in this market 


Gelatine and Glue Stocks. 
A good demand is reported in this mar- 
ket at firm prices. 


Per Ton. 
oe eS ee eee re boty et Fad 
Rejected manufacturing bones........... 45.00@47.50 
Blown plthe .cdcsedescextcvccessnsse rea 38.00@39.00 
Cattle jaws, skulls and knuckles......... 37.00@38.00 
Sinews, pizzles and hide trimmings...... 24.00@25.00 


Animal Hair. 
This market continues very quiet, as it 
has been for the past several weeks and 
are nominal. 





and little change has been shown since prices 
last week. 

Unit a i cessed 
Ground, 11 to 12% ammonia............. $4.75@5.00 Black dyed 
Ground, 6 to 10% ammonia............... 4.25@4.65 
Unground, 11 to 18% ammonia........... 4.50@4.75 
Unground, 6 to 10% ammonia............ 4.00@4.46 
Liquid stick, 7 to 11% ammonia.......... 3.00@3.25 


Fertilizer Materials. 

Market 

quiet for 
reported. 


shows little change and is very 


the week, with little trading 


Unit ammonia. 
High grade, ground, 10-11% ammonia. << 25@3.35 
Lower grade, ground & ungrd. 6-9% am.. 75@3.00 
TRON TRE 6 i 855% Pv wesewe use ee eee pleed cXs aoe 





Bone Meals. 
Bone meals for fertilizer 
quiet 


apart in their views. 


uses are very 
as buyers and sellers still remain far 


Per Ton. 


Bt) I MES oaesc0 eS Wbsect comws eevee $32.00@42.00 

SEG: DUIS oic.v-04:0 0 buh b5>-cadsadsieeens 28.00@37.00 

Ss UIE na Ns sca dee cee sant sees 24.00@30.00 
Cracklings. 

The cracklings market remains dull 


with many of the larger producers con- 
tracted ahead. 

Per Ton. 
unerd., per unit protein. $1.20@1,25 


grease and quality.85.00@95.00 
uc. grease and quality.50.00@55.00 


Horns, Bones and Hoofs. 


Had. prad. & exp. 
Soft pressed pork, ac. 
Soft pressed beef, 


A lower tendency is reported, although 


offerings are quite small. 

Per Ton. 
CL SuRcn ci tw cden ae enwen tease meee $50.00@ 175, 00 
45.00@ 50.00 
42.00@ 45.00 





Flat shin bones. Weis bee eels 68 
Thigh, blade and buttock bon 40,00@ 45.00 
Cattle hoofs 35.00@ 38.00 

(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Per Pound, 
Cattle ewitohes, 
*According to count. 


2 3i%ec 
4% @7ec 
3% @5c 
Pig Skins. 
Very little trading reported in this mar- 
ket during the week. 
Per Pound. 


Tanner grades 
Edible grades, 


GEES ae 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, April 15, 1927.—Trading 
around here been rather limited in 
packing house by-products this week. 
Stocks are light and the demand is in the 
Fertilizer manufacturers are 
as needed to fill 


6%@7ec 
4% @4%ec 


has 


same way. 
buying in a small way 
out the season. 

There are practically 
South American tankage or dried blood at 
present. Last sales for tankage were at 
$4.40 & 10c, and for blood at $3.90, both 
c.i. f. Pacific Coast ports. 

Bonemeal has been the one material 
that has been selling freely and at good 
prices, both for quick shipment from 
Europe and spot stocks. 

Stocks of nitrate of soda at ports like 
New York and Baltimore are low, and 
prices are holding firm at $2.65 exvessel. 


~~ he 


COTTONSEED OIL EXPORTS. 
New 


no offerings of 


Exports of cottonseed oil from 
York, April 1 to April 13, none. 








JANUARY BY-PRODUCT YIELDS. 


The estimated yield and production of animal by-products from slaughter under 
Federal inspection during January, 1927, are reported with comparisons by the U. S. 


Department of Agriculture as follows: 














At Chicago the market was about steady Average -welght ie dake et Production 
on greases with choice white less active per animal live weight 
on direct trading as well. At Chicago, oe 8b =o 
brown net at 57¢c; yellow, 63%@6%; ss & ga 
? ee? aes Sie ae : : an / as moe 
# — 7c; A white, 8c; choice white, pre, 5 5 a". g Ed 5 2° 
, S | “5 » = al oo 
————_ : $ i . ° : : ~ ae 
Ss Ss 6s: = cI S 5a 
Sx Cj Cj a2 
CHEMICALS AND SOAP SUPPLIES. 4 5 a6 = = 5 aa 
; . sit 1,000 1,000 1,000 1,000 
eee ee ek ee ee Lbs: Lbs. P.ct. Pact. lbs Ibs. ibs. ibs. P.ct. 
New York, April 12, 1927.—Latest quo- Edible beef fat!........ 37.49 37.33 3.89 3.86 377,604 29,745 587 29,113 97.88 
ree La aie \ sa eae! _ Edible beef offal....... 29.42 29.24 3.05 3.02 296,635 20,917 23,770 22,803 109.02 
aa on chemicals and soapmakers’ sup Cattle hides Sharssstaral : 67.00 6.79 6.92 666,945 51,912 54,448 52,687 101.49 
BS: Ndible calf fat!........ 1.08 0.66 0.63 5,950 461 9 62 
ae! oy : Edible calf offal....... 6.49 3.66 3.77 33,205 2,383 2,696 2,568 107.78 
Lagos palm oil in casks of about 1,600 [ara ............0.0., 34.36 15.89 15.15 1,513,385 18471 165,565 154,592 83.9 
Ibs., 874@9c Ib., olive oil foots, 10@10%c Edible hog offal........ 6.18 2.69 2.72 256,075 24,894 26,652 27,805 111.69 
lb Port trimmings ....... 12.47 5.50 5.50 523,792 8 50,298 56,106 114.76 
: ; : Inedible grease? ....... 2.63 1.31 1.16 124/887 15,313 13,232 11,871 77.52 
East India Cochin cocoanut oil, 15%4c Sheep edible fat! .. 2.55 2.68 3.01 28,065 2,691 2,782 2,839 105.50 
Ib., Cochin grade cocoanut -oil, domestic, Sheep edible offal 2.11 2.35 2.49 24,694 1,749 2;066 2:349 134.31 
10144@10%c |lb., Ceylon grade cocoanut oil, 1Unrendered. SRendered: 
10c Ib 
Prime summer yellow cottonseed oil, 


THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 


10%@10%c Ib., raw linseed oil, 10.4c Ib. 
Extra tallow, f.o.b. seller’s plant, 7%4c 
lb., dynamite glycerine, nom., 24c Ib., 
chemically pure glycerine, nom., 26c Ib., 
saponified glycerine, nom., 184@18%c Ib., 
crude soap glycerine, nom., 1614@17c Ib., 
prime packers grease, nom., 6%c Ib. 
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“Beyond doubt our installation of five Laabs Cookers has 
enabled us to reach a standard of efficiency heretofore unattainable, 
and helped us to realize our ambition of having one of the most 
modern and sanitary plants in the United States. We, therefore, 
enclose our order for two additional cookers.” 

Georce Kern, Inc. 


“Our desire to eliminate all of the objectionable features of the 
inedible rendering has at last been satisfied through the use of 
Laabs Cookers.” Oscar Mayer & Co. 


“Our mechanics admire your machine and state that it carries 
the best workmanship they have ever seen in such a piece of 
machinery.” PirtspurGH Prov. & Pxc. Co. 


“We find the Laabs Rendering System to be simple, sanitary, 
and economical. We are producing today a better product at a less 
cost than we did under the old system.” 

Kours Pacxinc Co. 


“After using our Laabs Cookers for some little time, we are 
pleased to tell you that they have improved our Rendering Depart- 
ment immensely, and we can recommend them most highly.” 

Reapinc Asatrtoir Co. 


“We are producing a material of much higher quality than we: 


did under the old system. We have also reduced the free fatty acid 
contents in the grease. Our only regret is that we did not install 
your equipment sooner.” Tue C. Kasitzer Pxc. Co. 


“Our Laabs Equipment has been in operation eighteen months 
giving entire satisfaction as to quality, quantity, and economy.” 
C. Swanston & Son, Inc. 


“Our Cookers operate three times daily and, in our minds, 
produce the highest grade finished products. Your equipment is 
entirely sanitary, making working conditions for the men far 
superior to anything we know of.’ 

Tue Cuas. Sucuer Pxc. Co. 


“Our second installation eight months after original purchase 
is the best evidence of satisfactory experiences with this equip- 
ment. For. Service and Durability they are above criticism, and 
because of this we wish you continued success in the field.” 

Tue Ws. Focke’s Sons Co. 





“The volume of our cracklings is considerably greater than the 
fertilizer which we produced from equal amounts of raw products 
in our old wet system. The value is much greater and our grease 
is equal.” Tue Henry Burkuarot Pxe. Co. 


“The lard rendered by the Laabs Rendering Unit is very satis- 
factory. All of our stores (there are 386 of them) show, practically 
without exception, an increase in the sale of lard, due to the 
unusually fine quality of the lard.” H.C. Bouack Co., INc. 


“We are very well satisfied with our Laabs Equipment; it is 
producing most satisfactory results.” Cu. Kunzzer Co. 


“We find that by this system we are able to make much greater 
profits than we were obtaining by our old wet rendering system.” 
Los ANGELEs Packinc Co. 


“Our Laabs Cooker is giving most excellent results.” 
C. E. Ricnarp & Sons. 


“Your Laabs Rendering Equipment that we installed a year‘ago 
has been giving excellent service. It has eliminated considerable 
labor, and the equipment is very sturdily built, so that we antici- 
pate very little trouble on account of upkeep.” 

Onto Packinc Co. 


“It entirely fulfills your representations and is O.K. in every 
respect.” Louis L. Srece. 


“It’s the last word in rendering perfection—“ Absolutely O.K.” 
Maier & Co> 


“We are entirely satisfied with the results we are obtaining by 
the use of your Laabs Equipment, and our careful check-up of 
costs of operations and receipts from finished products are extremly 
gratifying.” Lincotn Meat Co. 


“We have not yet completed tests of financial results, but 
have checked up far enough to see that we are realizing much 
more from our inedible offal than from our old method.” 

San Antonio Meat Co. 


“We are obtaining a lard of beautiful color and texture, and 
the quality of same has been so good that we have been unable to 
make enough lard to take care of our orders.” 

Merxet Bros., Inc. 
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“If it weren't for the increased profits we wouldn't know we 
had a Laabs Cooker—it gives us no trouble whatsoever. Both 
our operators and engineer endorse it very highly.” 

Iturnois Packinc Co. 


“We cannot praise your Laabs Cookers too highly. Ours have 
been running for many months without the least bit of trouble 
either mechanically or in daily operations. Our finished products 
are always uniform and of highest quality. They sure are money- 
makers.” Hansen Packinc Co. 


“We certainly are more than pleased with our Laabs Equipment. 
It is producing very fine results.” Cuapret Bros., INc. 


“The Laabs Equipment has been entirely satisfactory to us 
right from the start, and the longer we run it the more thoroughly 
we are convinced it is more economical, easier to operate, and 
produces a better grade of finished products than any wet or dry 
rendering methods.” Rapiw Ciry Pxc. Co. 


The Laabs Cooker has given perfect satisfaction from the very 
start, and we are getting very fine results from same.” 
WattrScuitiune & Co. 


“As you know, I took over the management of this company 
for the banks who practically had it thrust upon them. If it weren ‘t 
for the Laabs Cookers I am sure we wouldn't be operating today.” 
Aurora-By-Propucts Co., 
Per R. G. Howell. 


“We have kept very careful records and get more than twice 
as much for our finished products than we used to get from our 
old system, and this is stating it mildly.” 

DAVENPORT SLAUGHTER € RENDERING Co. 


“We are pleased to recommend this equipment to anyone 
engaged in our line of business, as we believe it to be the best 
and most economical to operate and makes products of highest 
quality.” SACRAMENTO Repuction & TaLtow Works. 


“Our most detailed tests have proven Laabs the best.” 
STADLER Propucts Co. 


Users Say/ 





“About three years ago we installed one of your Laabs Cookers, 
and it has been in daily operation since. We have had practically 
no repairs on same and are very well pleased with it.” 

ZiTRON Bros. 





“The installation of your equipment has changed an unsanitary 
wet rendering plant into a much more pleasing and satisfactory 
establishment.” Western Paper Makers Cuemicat Co. 


““Melter more than meets our expectations. Would not go back 
to the old system.” Tue Erte Repuction Co. 


“The machine is a practical revelation in rendering. Its cleanli- 
ness, ease of operation, and quality of product made substantiate 
every claim made for it.” R. Stewart & Sons. 


“We are very pleased with the results obtained by the use of 
our Laabs Sanitary Rendering System.” 
Mopesto Tattow Co. 


“Our Laabs Sanitary Rendering Equipments in both our Denver 
and Salt Lake City Plants are entirely satisfactory, and as you 
know we have ordered another one for our Dallas Plant.” 

Cotorapo Aniat By-Propucts Mre. Co. 


“Our Laabs Cookers sure are making us money. Our only 
regret is that we cannot get more material so we could install 
more of them.” Wisconsin Renperinc Co. 


“It’s the greatest thing in a rendering line that we know of.” 
AssociaTeD By-Propucts Co. 


“Our experience in the rendering business dates back many 
years. Our first installation was the old wet system; we discon- 
tinued this for the dry melting system, and then turned to the 
Laabs, which has proven very satisfactory to us and which we 
believe is far superior to all other rendering systems.” 

C. H. Braun & Sons, Inc. 


“Aithough our Laabs Equipment has not been put in operation 
it is installed and will be in use at an early date. You may quote 
us as having investigated all rendering equipments extremely 
thoroughly. Our decision on the Laabs is self-explanatory. This 
investigation proved it far superior to any others, which we are | 
Kunner Packinec Co. 


sure will be borne out by results.” 





HE 
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RRIGHT-NELL CO. offers the above excerpts from letters from a 
many whoare using Laab’s Sanitary Rendering processes, as proof 
ated claims of the superiority of Laab’s processes are justified. 


ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO Eastern Office: 


Pl., 1700 Windermere Ave., 
Cal. Baltimore, Md. 
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Apply the proper G-E 
motor and the correct 
G-E controller to a 
specifictask, following 
the recommendations 
of G-E specialists in 
electric drive, and you 
have G-E Motorized 
Power. ‘“‘Built in’”’ or 





to all types of indus- 
trial machines, G-E 
Motorized Power 
provides lasting 
assurance that you 
have purchased the 
ee 

















Head dither 


r, Beef Hoist 
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otorized “cso 


~fitted to every need 


|GENERAL 


GENERAL ELECTRIC COMPANY, SCHENECTADY, 


N. 
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- over 2500 G-E Motors 


“Veterans,” still giving unfailing service, and 
“recruits” of the latest types drive every type of 
packing-house machinery. 





Whether the work be ordinary—or extraordinary— 
there is a G-E motor to fit your need. And for 
every G-E motor there is a suitable G-E controller. 


Wherever your plant is located, G-E nation-wide 
sales offices, warehouses, repair and service facil- 
ities make it easy for you to obtain full value from 
your investments in electric motor drive. Ask your 
nearest G-E office—or G-E motor dealer. 
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DOES IT PAY TO “SHROUD” BEEF. 

(Continued from page 26.) 
of a hot cloth to the carcass beef has any 
ill effect. At least we have experienced 
none and our beef keeps in good condition, 
just as long as the beef does that we do 
not shroud. It is imperative that the cloths 
that are used on the beef be used once 
and then they must be laundered and 
sterilized. THIS IS VERY IMPOR- 
TANT. 

We would say that shrouded beef does 
sell for more money, taking all grades into 
consideration, as the practice brings about 
a neat appearing dressed carcass that 
naturally brings just a little more money. 
And if not bringing more money will at 
least gather the “break” against selling 
anything that is not shrouded. 

In our opinion, the added expense of 
shrouding is very little per cwt., and we 
will have to view this expense item in the 
same light that we view an attractive con- 
tainer or any container that tends to dis- 
play the product in a first class manner. 

We have discovered no disadvantage 
and we have been shrouding for . some 
time. At no stage have we ever con- 
sidered the question of stopping the prac- 
tice. 

Very truly, 
WESTERN PACKER. 


Brings More Per Cwt. 


In the opinion of a Southern packer 
there is no unshrouded beef that can 
compare with the shrouded product. 
He has been able to secure anywhere 
from 25c to 50c a hundred more for 
the clothed product. 

He says: 

Editor THE NATIONAL PROVISIONER: 

We have been shrouding beef in our 
plant for about two years now and we 
have not had any trouble whatever with 
the beef moulding. 

The biggest end of our beef, of course, is 
used locally. We have heard from some 
of the other packers that when beef is 
shipped they have had 
trouble with mould. 

Circulating Fan Dries Cloths. 

In this connection, we also have a circu- 
lating fan in our beef sweat coolers which 
dries off the cloth in five or six hours. 

In getting around I have never noticed 
any beef, no matter where it was slaugh- 
tered, that was not shrouded that couid be 
compared to the shrouded beef. In fact, 
the shrouding of beef will give it a marble- 
like finish and it will out much 
better. 

As stated above, we have had no trouble 


more or less 


dress 
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in the use of the shrouds and don’t think 
by putting the cloth wrung out in hot 
water on the beef will have much effect on 
it as far as keeping qualities are concerned. 
Shrouded Beef Brings More. 

We have been able to secure anywhere 
from 25 to 50c a hundred more for beef 
shrouded than we have for beef un- 
shrouded. 

The additional expense of shrouding 
beef is very small. One of the men that 
we have on the floor*doing other work is 
able to handle this shrouding very easily. 
We are able to use these shrouds prob- 
ably 30 to 40 times. 

Taking it all in all, we are well sold on 
the practice of shrouding beef. 

Yours very truly, 
SOUTHERN PACKER. 


7 se 
Majority Favors Shrouding 

There is some doubt in the mind of 
the manager of the beef department 
of one of the larger packing com- 
panies regarding the practice of 
clothing beef. 

He says that much beef is sold by 
local killers that has never been 
shrouded and it seems to bring just 
as good price as the beef sold by 
packers following the practice. 

He regards the expense as immate- 
rial, and he has seen no tendency to 
develop mould on the carcass as a 
result of this practice. 

He writes as follows regarding this 
matter: 

Editor THE NATIONAL PROVISIONER: 

We do not find any tendency to develop 
mould on the carcass through this prac- 
tice of shrouding. 

There is a difference of opinion among 
our people as to whether beef could be 
made to look as well without shrouding 
if it were dressed smooth. The great ma- 
jority favor the shrouding. 

The additional moisture evidently is 
only a tax on refrigeration. If properly 
chilled, the beef appears to come out of 
the cooler as dry as any beef that has not 
been shrouded. 

Shrouded Beef Often Brings More. 

In many circumstances it is apparent 
that the shrouded beef will sell for a little 
more money than beef of equal quality, 
not shrouded, on account of the general 
appearance being in favor of the former. 

If there is any advantage in shrouding 
beef, the small expense is not to be con- 
sidered. 
head is comparatively small. 

Our experiments tend to prove that it 


The expense of shrouding per 
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pays to shroud. Particularly it would be 
unprofitable not to shroud if the other 
fellow is doing so. 

Nevertheless, this is, in my opinion, still 
an open question. We find some markets 
where there is a great deal of local kill- 
ing and the local killers have not adopted 
this practice, and apparently sell their beef 
fully as well as their competitors who do 
shroud beef. 

One thing against shrouding is, that it 
causes the beef, after it becomes a little 
old, to have a faded, bleached appearance. 
In other words, it loses its “bloom” more 
quickly than beef not shrouded. 

Yours truly, 
PACKER BEEF EXECUTIVE. 
Where Shrouding Works Best. 

A packer slaughtering cattle in both the 
East and the West submits some interest- 
ing comments from his beef men at the 
several plants. There is a belief among 
some of these men that clothing has a 
tendency to develop mould to a slight 
degree; that in a split shipment of cattle 
the shrouded beef would bring more than 
the unshrouded; and that the practice is 
especially advantageous on fat, gobby 
cattle. 

In answer to the query whether shroud- 
ing had a tendency to develop mould, one 
superintendent said: 

“From our experience here we do not 
see that shrouding would have a tendency 
to develop mould on the carcass with the 
exception that the ridge in the neck of the 
carcass seems to catch a little water or 
moisture which it does not seem to be 


able to throw off very well. Naturally the 
beef gets a little sticky there quicker than 
on any other part of the carcass, with the 


exception of the exposed part of the 
plate.” 

“Could beef be made to look as well 
without shrouding if it were dressed 


smooth?” was one of the questions asked 
these men. In reply to this the concensus 
of opinion was that it would be impossible. 
One man said: 

Can’t Get Same Results by Dressing. . 

“I think it impossible to dress smooth 
enough to offset the effects of shrouding, 
as the shroud smooths practically every 
bit of the covering that can not help but 
be roughed up in skinning. The shroud 
also bleaches the carcass much betttr.” 

Another question asked was, “Does 
shrouded beef sell for more money than 
beef that has not been clothed?” 

Shrouding Helps Sales. 

To this the opinions were that shroud- 
ing the beef helped the sale and in quite 
a few instances helped the salesman to get 
a better price. Experience showed that 
the city salesmen take the shrouded beef 
in preference to the regular -dressed beef. 
Sometimes the price of the shrouded beef 
is as much as lc a pound more than that 
of the same quality beef not shrouded. 

As to the expense of clothing the car- 
cass, one beef man said: 

“We think that the added expense of 
shrouding is warranted, as we cannot be 
too particular as to the appearance of our 
beef in the face of the keen competition 
that we are up against at all times. 

“We believe that the results we obtain 
pay for the little added expense. We do 
not want to forget that shrouding has 
helped the sale on cows greatly.” 

EDITOR’S NOTE.—A description of the 
methods used in shrouding beef appeared in 
THE NATIONAL PROVISIONER of January 
30, 1926. At that time it was pointed out 
that the practice had been patented some 
years ago by Joseph P. Murphy, vice-presi- 
dent of the Blayney-Murphy (Co, Denver, 
Colo., who donated his patent to the industry. 
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Market More Active—Undertone 
Weaker—Some New Lows—Cash Trade 
Better—Crude Easier—Cotton Weather 
Unfavorable—Lard Barely Steady— 
Government Report Bearish. 

A broader trade developed in cottonseed 
oil futures on the New York Produce Ex- 
change the past week, largely the result 
of May liquidation, and prices after hold- 
ing steadily for several days, sagged to 
new lows for the month, September, Oc- 
tober and November making new season’s 
lows. 

Commission house trade was very mixed, 
but the market was one where liquidation 
developed before cash demand improved 
sufficiently to stimulate an upturn. How- 
ever, it was not until the government con- 
sumption report was issued, and a bearish 
construction placed on the figures that the 
list showed any material weakness. 

Cotton houses were free sellers of May 
against purchases of the later 
while refiners covered short May and sold 
the later position. 

Mixed Trade Has No Marked Feature. 

Generally, trade was sufficently mixed 
so as to be without any marked feature 
although some of the locals felt that pres- 
sure was being put on the market from 
time to time in a moderate way from re- 
finers, representing hedging pressure. 

The very distant positions went down 
rather hard as the result of unfavorable 
weather in the south and delayed crop 
preparations. The crude markets were 
slightly easier, and although cash trade 
was slightly better there was not sufficient 
improvement in trade demand to make for 
nervousness on the part of the shorts. 

As a whole, sentiment continues bearish 
due to the large available supplies of oil 
for the balance of the season, and this 
phase of the market materially offset the 
persistent rains in the south of late. Profit 
taking was quite active on the decline but 
the impression appeared to have gained 
ground that liquidation has only started, 


months, : 


and several of the leading factors were. an- 
ticipating much lower levels. 


Oil Market Affects Grain Conditions. 


In some professional quarters, liquida- 
tion in all commodities was pointed to and 
there appears to be little question but 
what the weakness in grain and the un- 
steady tone in lard found some sympa- 
thetic reflection in the oil market and off- 
set the steadiness in cotton. 

Crude oil came out a little more freely 
at the 7%c level in the southeast and 
valley, refiners lowering their ideas %4c 
or more, while in Texas, crude was of- 
fered at 7%c. 

It is estimated that around 3,000 tanks 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., April 14, 1927.—Yes- 
terday’s bullish March consumption report 
was offset by liberal seed receipts and 
visible supply, also by the strong belief 
that April consumption will prove consid- 
erably less than March, and that seed re- 
ceipts during the balance of the season 
will continue larger than during the same 
months last year. 

All this led to declines in futures spots 
and crude. May New Orleans now 
offered at 8.03c; Texas crude, 7c; Valley, 
7¥4%c with %@\c lower bids. 

Further declines should lead to renewed 
buying in all directions and possibly will 
include soap makers and exporters, as oil 
again is the cheapest of edible fats. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., April 14, 1927.—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies on location, nominal; prime 
crude cotton seed oil, f.o.b. Dallas, 64@ 
7c; 43 per cent cake and meal, $29; hulls, 
$5; mill run linters, 2@5c. Rain and 
stormy weather all week; markets steady. 


Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., April 14, 1927.—Crude 
cotton seed oil very dull due to light 
trading this week, offering at 7%c since 
the consumption report, without buyer. 
Cottonseed meal very dull, with very little 
trading. Cotton seed hulls offering at 
$2.75, Memphis without buyer. 


of crude oil were still to come out, and it 
was felt that refiners would be guided in 
their purchases by cash demand from now 
on, although southern advices still are to 
the effect that the major portion of the 
crude remaining is in concentrated hands, 
and that some of the refiners that will re- 
quire oil for their trade might be forced 
into the market for supplies sooner or 
later. 

During the past week there has been 
less pressure of resale oil in the east. Out- 
side prices as a result were steadier and 
demand showed a slight improvement. 
The action of the market however, checked 
trade buying, as did the huge visible stocks 
compared with this time a year ago. 


May Prospects Depressing. 


The prospect of May tenders continues 
more or less depressing. There has been 
little or nothing definite in the way of in- 
formation regarding possible deliveries, 
excepting that in some quarters, usually 
well informed, fresh short selling of May 
oil was noted and it was intimated that 
the sales were being made in anticipation 
of tenders. 

The open interest in May has been cut 
down somewhat and the size of the open 
interest remaining is rather questionable. 
Ring observers are divided in their opin- 
ion as to the quantity still open. 

The consumption in March of 322,000 
bbls. was above average expectations and 
compared with 274,000 bbls. last year. The 
disappearance in all positions during 
March was 336,000 bbls. The _ visible 
stocks however, of 1,946,000 bbls was 726,- 
000 bbls. larger than at this time last year, 
and was*the feature of the report that at- 
tracted most attention. 

Allowing for 500,000 bbls. carryover, 
and not taking into consideration seed 
still to come in, the stocks showed 1,446,- 
000 bbls. available the last four months of 
the season, or 361,000 monthly. 


Seed Receipts Expected to Double. 


Some of the trade leaders expected that 
seed receipts after April 1 would be dou- 
ble those of the same time last year, and 
as a result, confidence was increased on 
the part of some important factors that 
the carryover at the end of the season 
would prove to be somewhere between 
750,000-1,000,000 bbls. 

April consumption it was said, would 
show a marked falling off but it is well to 
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The Best Test 


of the usefulness of a market is the 
steady increase in the trade on that mar- 
ket. 

A glance at the following range of prices 
on the New Orleans Refined Cotton Seed 
Oil Future Market, for the week ending 
Feb. 5, 1927, shows that all active months 
had their share of business: 


Close 


Position High Low 

March ....8.63 7.91 8.63 flat 
May ...... 8.88 8.23 8.88 flat 
Sealy wcrc. 9.10 8.40 9.05 b 
Aug. ......9.20 8.53 9.15 b 
Sept. .....9.00 8.50 9.05 b 
Oct. ......9.00 8.52 9.00 b 


It is proving its value for hedge pur- 
poses, and investments and speculative 
trading is on a steady increase,- 


ALWAYS USE YOUR COTTON 
OIL MARKET! 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Trade Extension Committee 
for information 


Write 











note that the trade has been talking a fall- 
ing off in consumption for some little time 
past. 
Cotton Oil Census Figures. 
The census bureau report on cottonseed 
oil and its products is a follows: . 


COTTONSEED. 
1926-27. 1925-26. 

Stock Aug. 1. .......... 24,000 32.000 
Received = ES inecece 6,110,000 5,376,000 
Crushed same time ...... 5,563,000 4,995,000 
On hand Mar. 31........ 563,000 411.000 

CRUDE OIL. 
Stock Aug. 1, Ibs. ...... 8,406,000 4,847,000 
Produced 8 months ..... 1,658, 106,000 1,441,068,000 
Shipped out same time . .1,561,251,000 1,403,118,000 
Stock March 31 ......... 140,309,000 88,272,000 

REFINED OIL. 
Stock August 1.......... 145,604,000 173,549,000 
Produced 8 months ...... 1,343,384,000 1,156,970,000 
Stock Merch 3lst ....... 502,563,000 301,333,000 
Crude oil exports, 8 mo.. 17,544,000 27,814,000 
Refined oil exports, 8 mo. 12,797,000 18,550,000 


REFINED COTTONSEED OIL CONSUMPTION. 


1926-27. 1925-26. 
SS eer 145,603,000 173,540,000 
Produced 8 months ...... 1,353,384,000 1,150,970,000 
EE \.as5sgubebhersdecade 1,498,987,000 1,324,519, 000 
Stock March 31......... 502,563,000 301,323,000 
Consumed, dom. ex. 8 mo. 996, 424,000 1,023,186,000 
Equal in barrels ....... 2,491,000 2,557,000 


Total disappearance of refined oil for 
the month, 322,000 bbls., against 346,000 
bbls. the previous month and 274,000 bbls. 
last year. 

Visible supply of oil and seed equals 
1,946,000 bbls. against 2,045,000 bbls. last 
month and 1,220,000 bbls. last year. 

Total disappearance of refined crude and 
seed was apparently 336,000 bbls. for the 
month. 

Visible supply is figured on the basis of 
295 lbs. of oil per ton seed, and 10 per 
cent refining loss. Last year 290 lbs. and 
10 per cent refining loss. 

COTTONSEED OIL—Market transac- 


tions: 


THE 


Friday, April 8, 1927. 
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—Range— —Closing— 
Bid. 


Sales. High. Low. Askea. 
SGOt Ss oes 6 AR Re Cree ere: Wee 
yo ane 200 925 925 910 a 935 
May pte ee gta eee a 
SOE co. a5 pes 100 928 928 928 a 931 
SUE Soc ovens 1100 943 939 941 a 939 
Nee S3e) S88 eee Soe ces Seoua Ss 
NES ccs se sip 500 955 954 952 a 954 
OS Eee eit - 940 a 946 
OM. io ass ks hae boas : 925 a 927 
Total Sales, fk la mitchion. 1,900 
bbls. P. Crude S. E. 7% Bid. 
Saturday, April 9, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Spot OA os a 
CS ae 900 a 930 
Eee 910 a 913 
ae oan dease cate tee ee 
CA 100 937 937 938 a.... 
A ee ee 947 a 951 
Sept 949 a 950 
OT Sea eee 2 Eee i ea 
OS re 500 928 928 925 a 928 
Total sales, including switches, 600 
bbls. P. Crude S. E. 7% Bid. 
Monday, April 11, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Askea. 
a Sere “ae UE ee 
Oe ee Pe i eee 
| ee 400 911 907 900 a 908 
Oe eee £55 Lee aeae ee ee 
SO Sven ae & 1100 938. 933. 933:a .<.. 
et cus canes 500 950 946 944 a 946 
ee 1100 950 946 946 a 947 
a ikhdih<sekcs ee ae 
deals cnt 200 925 925 920 a 928 
Total Sales, including switches, 3,300 
bbls. P. Crude S. E. 7% Bid. 
Tuesday, April 12, 1927. 
—Range— a ae, 
Sales. High. Low. Bid. Asked. 
oN panes ics J ae 
PERS ok ones om = cc dincis’ sadiece ae ae. 
ee 3600 905 898 898 a 900 
IE 5 Gig cals & 500 912 912 907 a 909 
| eer ae 8300 932 923 923 a 924 
PM eats 1000 937 933 932 a 934 
SS ee S600 945 935 935:@ <..-- 
OE con 4 hisan 1700 935 928 928a.... 
MG. ioc sku tise. 400 920 917 913 a 916 
Total Sales, including switches, 19,100 


bbls. P. Crude S. E: 7% Bid. 


Wednesday, April 13, 1927. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked 

Oe” SOS ee nee Ue eee 
RN ho ce wie hee aca cckn eee eee 
BORG 5c. 08 isn 6500 890 876 875 a 878 
pS ere ole 1000 900 890 887 a 893 
ESE ere 9000 917 907 907 a 909 
(Ere ee 700 925 917 917 a 919 
ST Ey 7700 929 920 920 a 922 
TPES Sak oe coe 2900 926 922 919 a 922 
RNG) os aa 5 a oe 1500 913 910 906 a 908 
Total Sales, including switches 29,300 


bbls..P. Crude S. E. 74% Nom’l. 


Thursday, April 14, 1927. 


—Ran 
Sales. High. Low. Bid. Asked. 


880 












Puritan, Winter Pressed Salad Oil 
. Prime Winter Yellow 
Venus, Prime Summer White 
~ Sterling, Prime Summer Yellow 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 
Moonstar Cocoanut Oil 





IvoryDALE, Oxn10 
Port Ivory, N. Y. 
Kansas City, Kan. 
Macon, Ga. 
Darras, Texas 
HaMILTON, CANADA 







P&G Special (Hard 
- Refineries 


d) C t Oil 


General Offices: 
CINCINNATI, OHIO 
Cable Address: ;‘Procter” 





e— —Closing— 
BR. ak 
850 a 899 


OS BR, .~i 
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|S Pe ee Pear ens Sean he eo 
i eee 91 902: SP- a... 
CO SL eee ee 920 915 91l6a 921 
OS SRS ae O25 916 B23 a i... 
ho SN eee 922 921 920 a 924 
OSS SOE er RO ee ener .-, 907 a 909 

COCONUT OIL. —T ‘4 snbattet was 
quiet but firmer, due to strength in raw 


materials and lighter offerings from crush- 
ers. Consumers, however, continue to 
show limited interest and a holding-off at- 


titude. At New York, spot tanks quoted 
at 8%c. At the Pacific coast, tanks quoted 
8@8%c. 


CORN OIL.—Demand was limited and 
the market was easier with cotton oil, with 
corn oil f.o.b. mills quoted at 7c. 

SOYA BEAN OIL.—The market was 
very steady due to firmness in the Orient 
and owing to limited offerings. Earlier in 
the week there was a good demand and a 
fair business passed at about quoted prices. 
At New York spot barrels quoted at 12™%c. 
At the Pacific coast, April tanks quoted at 
10c and futures at 93c. 

PALM OIL.—The market 
steady, but quiet, with consumers await- 
ing developments. Offerings, however, 
were limited. At New York, Nigre spot 
casks quoted at 7.45@7.50c; shipment at 
7¥c. Lagos spot casks quoted at 8c, ship- 
ment at 7.80c. 

PALM KERNEL.—The market was 
very steady with a moderate demand and 
with offerings well held. At New York, 
casks for shipment quoted at 9c, and bulk 
oil quoted at 8%@8i4c. 

OLIVE OIL FOOTS.—The market 
was stronger, due to advancing exchange 
rates and limited offerings. At New York, 
spot foots quoted at 9%c. April-June 
shipment, however, quoted at 9'4@93c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Less pressure 
from resellers reported here, but refiners 
reported new business light. Southeast and 
Valley crude, nominally 7%4c 


was very 








SEE PAGE 49 FOR LATER MARKETS. 








JAN. MARGARINE PRODUCTION. 
Figures on actual production of margar- 
ine during, January, 1927, with compari- 
sons, as reported by margarine manufac- 








turers to the U. S. Department of Agri- 
culture as follows: 
Uncolored Margarine. 
January, January, 
1927. 1926. 
Exclusively vegetable ........ 11,875,765 11,667,164 
Animal and vegetable......... 9,306,008 9,347,847 
BNA 30:25 seanscitetsasss MEROL ATS DLOLNGLE 
Colored Margarine. 
Exclusively vegetable ....... 423,725 452,106 
Animal and vegetable......... 751,957 702,589 
MR ana a eS oeanesdnenses 1,175,682 1, rT 54, 695 
Grand total ................ 22,357,455 22,169,706 
January, January, 
27. 1926. 


Total exclusively vegetable... 
Total animal and vegetable... 


12,119,270 
10,050,436 











Grand total 22,169,706 

There was an increase of 187,749 Ibs. in 
January, 1927, over the corresponding 
month a year ago, or about .85 per cent. 





THE EDWARD FLASH CO. 
29 BROADWAY 
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$300.00 
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are operating in the various plants of one packing company. Eighteen 
repeat orders prove that this product must have unusual merits. 


5323 So. Western Bivd., Chicago 


Distributors: ail 
The Allbright-Nell Co. 


The Cincinnati Butchers’ Supply Co. cee Ke 


Cincinnati and Chicago 


The American By-Product Machinery Co. 


419-425 W. 2nd St. 


26 Cortlandt St., New York City Wichita, Kansas 
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Canned Tennis Balls 













x 
3 
What next ? 


Who ever thought of canning tennis balls? Nobody 
—until a Canco man saw how pressure packing 
preserved their liveliness indefinitely in any climate. 


Today canned tennis balls are a market fact—a 
new and mighty market factor. 


A Canco man caught the idea. The Canco herring- 
bone scored can made it workable. 


How does all this concern the packer of meat, lard, 
compound? Inthiswise: perhaps you facesomenew 
packaging problem. Put it up to the Canco organi- 
zation. Perhaps you are fully satisfied with your 
present packages—still it will pay you to listen to 
the Canco representative. He may have something 
as novel and practical as canned tennis balls— 


for you. 
N thi: e 
ok propene ot me ok a American Can Company 
lively—is balanced by gas under pressure in 
ne Gen neti baees NEW YORK CHICAGO SAN FRANCISCO 


American Can 


CONTAINERS OF TIN PLATE - BLACK IRON GALVANIZED TRON - FIBRE 
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Sodchanxs | 
CURING SUGAR Create 
Sales! 






Tested by the Department 
of Research, Institute of 
American Meat Packers 






Try it! Test it! Once used, 
it becomes your standard 


ASSURES 


Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 


> 


Re BOO I TOO i rnc docs kca dee $5.50 
per cwt. f.o.b. Reserve, La. 
Se SOO. Se. PGS aa oa hbk ice he65S $5.40 


per cwt. f.o.b. Reserve, La. 
Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 
Let us have your inquiries. Delivered 


prices, both carloads and less than 
carloads, quoted on request. 




















For Curing 


Py Oreaseproot 
Sales (Ontainer 


Easily Assembled—All One Piece 


and 
Packing 


Saves Inner Lining 


Greaseproof— 1 No Grease Penetration 
Salt Mining Co., Inc. Attractively Printed—Identifies Your Brands 
Louisville, Ky. 
Stocks in Principal Cities Sturdy—Protects Your Products 








Sanitary—Appeals to the Appetite 





—— “9 Shall we send you samples? 
nergy Morris Paper Mills 
LEGETEST STRONGEST OF ASU General Offices 
BEST im 111 W. Washington St., Chicago, IIl. 
A. Backus, Jr. & Sons . Mills and Factory—Morris, III. 
DEPT. N. 














DETROIT, MICH. 
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Forced Feed Results 


in Greater Capacity 


IN THE New ANDERSON R. B. EXPELLER a full capacity is con- 
| Stantly assured by forced feed, so that there is no loss even when crack- 
} lings are too moist. This is only one of the many points of superiority. 





It is an engineering triumph, and is daily adding to the profits of all who put it to work. 
A pressure of six tons to the square inch is applied, without loss by friction. The 
cone is replaced by a choke arrangement, which remains stationary while the stock is 
being discharged, so that there is no grinding action. The choke may be adjusted 
while the expeller is in operation. This arrangement is much more efficient, and 
eliminates many troublesome parts. There are many other valuable features. 


Send for Complete Information 


The V. D. Anderson Company 


1935 West 96th Street — Cleveland, Ohio 
IF IT ISNTAN 


ITISNT AN 


XPELLER 
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THE WEEK’S CLOSING MARKETS 


THURSDAY’S CLOSINGS. 
(Thursday's closings and prices are given 
because of holiday on Good Friday.) 
Provisions. 

Hog products steadier latter part of 
week with moderate arrivals, steadier hog 
markets and holiday evening-up. Reports 
indicate fair to moderate cash products 

demand. 
Cottonseed Oil. 

Cotton oil fairly active; barely steady 

with the May liquidation. Cash demand 


slow; crude easier; Southeast and Valley 
sold 7%c; refiners bidding %c less; Texas 
offered 7c. Considerable profit taking by 
commission houses continue; switching 
long to May and later months. Rainy 
weather South continues. 

Quotations on cottonseed oil at Thurs- 
day noon were: April, $8.50; May, $8.75@ 
8.77; June, $8.85@8.90; July, $9.02@9.03; 
August, $9.12@9.14; September, $9.16; 
October, $9.12@9.18; November, $9.00@ 
9.03 


Tallow. 
Tallow, extra, 7c. 
Oleo Oil and Stearine. 
Stearine, oleo, 9%c. 
Hull Oil Market. 


Hull, England, April 14, 1927—(By Ca- . 


ble)—Refined cottonseed oil, 37s 6d; crude 
cottonseed oil, 33s 3d. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 

Liverpool, April 15, 1927—Market 
opened quiet this week. Fair demand for 
pure lard and A. C. hams. Bellies and 
square shoulders continue dull. General 
provision market quiet with very little ac- 
tivity. Market closed beginning today, ac- 
count of Easter. 

Today’s prices are as follows: Shoul- 
ders, square, 67s; picnics, 79s; hams, long 
cut, 107s; American cut, 109s; bacon, Cum- 
berland cut, 83s; short backs, 92s; bellies, 
clear, 86s; Canadian, 80s; spot lard, 65s 6d. 

Pick ae 


THURSDAY’S GENERAL MARKETS. 

New York, April 14, 1927.—Spot lard at 
New York; Prime western, $12.85@12.95; 
middle western, $12.70@12.80; city, $12.50; 
refined continent, $13.25; South Ameri- 
can, $14.25; Brazil kegs, $15.25; com- 
pound, $11. 

peda ae 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to April 14, 1927, show 
exports from that country were as fol- 
lows: To England, 82,891 quarters; to 
the Continent, 50,545 quarters; others, 
none. 

Exports for the previous week were as 
follows: To England, 245,460 quarters; to 
the Continent, 60,682 quarters; others, 
none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, April 14, 


1927, as follows: 








Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 

STEERS (Hvy. Wt., 700 lbs. up): 

CHOICE .cccccccccccccccccccsccccsecccce +++ + $18.50@20.00 $18.00@19.00 618.00@20.00, acc ceceeee 
POE EE ORE TES ROE EY 17.00@18.50 17.00@18.00 —-17.00@18.50 ——-17.00@18.00 

STEERS (Lt. & Med. Wt., 700 lbs. down): 

-  9-cs., di STE 18.50@20.00 19.00@20.00 

ie. SOGPEB. GO. viewiesciewen 17.00@18.50 17.00@18.00 

MOGIGM: 2c cccccccvces Re ee bel ac a 15.00@16.50 5.50@17.00 16.00@17.00 15.50@17.00 
BON ss bceevctp eet aecn ces esnawees tqusend 13.50@15.00 wee eee 15.00@16.00 =. nnseeee 

COWS: 

MEE din ccw eer cTes vitae scot eveetses ssasekew 15.00@16. 15.00@16.00 15.00@16.00 14.50@16.00 

} PPTL EVEPLEL PTC Le Pee 14, 00@15. 0 14.00@15.00 14.00@15.00 13.50@14.50 

QOUMMBOE oc ccccdeccctrecncccccevescveverces 12.50@14.00 12.50@14.00 13.00@14.00 12.50@13.00 
Fresh Veal (1) 

VEALERS 

SEE dhs do cp 0 $Wa/0dn 40a Con Sev EN ens ve ceboe See” A econce ces 21.00@23.00 23.00@ 24.00 

ee esecrersevessesevccecseercceseeseee 18.00@20.00 18.00@21.00 18.00@21.00 21.00@22.00 
BED 0 6b 0 8b 6080s 6.045 009 Ve Niovcdeveeecd es 16.00@18.00 16. 00@18. 00 16.00@18.00 18.00@20.00 
EE vhacaceh spss 4deveaveedaseuaedouewe 13.00@16.00 14.00@16.00 PR LE ne Peer 

CALF CARCASSES (2): 

SE “Cag WWieoh's a be awe te 6 Obs se CK swtR Siete INsAGSNORSS-. . |i uameuetielbe siah Case ke leadie 17.00@18.00 

pide b hasan 6 WO de Kb000 00 p54s6 e694 0000000 — wihCee bene 6 16,.00@18.00 Pe ee or 16.00@17.00 

MEL. a dkdwonveskvidvducsstevecasceaspacee jevecateces | a ere 14.00@16.00 

REE Sh oe ecd Stun cerirusescctgeeusetoubes  catoebeieen SEP. bee tdtiew nse 2 eteuninewen 
Fresh Lamb and Mutton: 

SPRING TAM: GOOdch... ic ccc ccc cee cctv 33.00@36.00 30.00@34.00 34.00@37.00 32.00@37.00 
PE nies eae tie kae see eVde can -Cn he elscee a 32.00@33.00 See. ee awasane 28.00@32.00 
PEE As 5ST GAC Oss awsk 0005s seca gaa vaenths » ca eweaeee SOE «|. eueaiemece | ARedieheuss 

LAMB (30-42 Ibs.): 

RONEN. 6.5 0.0 60 0.s's wc toed beuw'ns 5.4 6.0) 5¥000e so Me 29.00@31.00 31.00@33.00 31.00@32.00 
MR a usnessdpBapeseivasnvesncee cedcnheawee Ue 29.00@31.00 28.00@30.00 29.00@31.00 20.00@31.00 
LAMB Da 55 lbs.) : 
NE 5:0 26 FORA NNEC MA bus 60 cn yes dune anand Leet estes ae 27.00@30.00 29.00@32.00 30.00@31.00 
OTTER CP Ty ELEC CURT ORT REE OC er rn 26.00@28.00 28.00@31.00 28.00@30.00 

LAMB (All Weights): 

ME 56 0 OGieig 4.4 015.468.0849 elo bh wn dM R eGR 28.00@ 29.00 26.00@29.00 27.00@ 29.00 29.00@30.00 

RIE, 5-0 .5 8F:c 4 hind Wo 0 0a Kinweg 5.040 6 45 5.00) 4.2. AE OA 0 eeeaee caet DE. BOGNGCO = i. Saceseccccs 
MUTTON (Ewes): 

(CSSA APIS reer ere es 20.00@ 22.00 19.00@21.00 18.00@ 20.00 21.00@22.00 

MN vip ok Wa-s-ae oy 8S CAG EUs 4's bb Coseawde 18.00@20.00 17.00@19.00 17.00@ 19.00 18.00@20.00 

CEE Sk SGN AE RAG Sa Cae t HANG bebe CeERS Ve ee 16.00@18.00 14.00@17.00 pe | er re Aa 
Fresh Pork Cuts 

LOINS: 

GaN i vt cna aces nk anebasd ccnas.cax 23.00@25.00 24.50@ 26.00 24.00@26.00 25.00@27.00 
PE MES WI 4 des Wibn coches saesrere eovccvecee 21.00@23.00 23.50@ 25.00 22.00@ 24.00 23.00@ 25.00 
12-15 Oe Tere el Pee ror ere + 19.50@21.00 21.50@22.50 21.00@23.00 21.00@23.00 
15-18 MP Wey vt k Vanity ea ven bse kceyee s 16s te 18.00@19.00 20.00@21.00 18.00@21.00 19.00@21.00 
EY: SNLEA Sodas back hsesteu nvietnte ce eed 17.00@18.00 18.00@19.00 ee ee oe 

SHOULDERS: 

Ee ANE. UNOS oon behets tasiaevion on Le ee rr Sel 17.00@19.00 17.00@19.00 

PICNICS: 

St Wb ibkeheconaskdakinse es ¥eeeecncnes caeheotears 17.00@18.00 17.00@18.00 @18.00 
DE MiG ans deaticseuauesstccrdeabeyeede., sues jeune *  16.50@17.50 16.00@17.00 @17.00 

Se ONO WIND ee setesccnecceatchbbenc’ WOGORIE DO a vieveee’s 20.50@ 23.50 22.00@ 24.00 

SPARE RIBS: Half Sheets...............5.. MEIN S  icccengsnch “- Uattegsedee iv. Cc gmeeeeaes 

TRIMMINGS: 

MENT -S 60 G4 seid bind Wadena needeancucdaee Ly AES. sic ae eer apes >. \\ dade Cemmea- . 1. pip eeeedbes 
Ss Wb pbVGddskesgae dedevetersedsenbacs ane. Se >. Settewodace 2" gtimedtadd ©. 2 étaccaadas 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia, 
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EUROPEAN PROVISION CABLES. 


The market at Hamburg was weak says 
J. E. Wrenn, American Trade Commis- 
sioner, Hamburg, Germany, in his weekly 
cable to the U. S. Department of Com- 
merce. 

Receipts of lard for the week were 200 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets were 
102,000, at a top Berlin price of 14.06 cents 
a pound, compared with 39,000, at 17.30 
cents a pound, for the same week last year. 

The Rotterdam market was_ slightly 
firmer, with prices lower, and slight im- 
provement in demand, while the market 
at Liverpool was rather quiet with stocks 
medium and poor demand for all pork 
products. 

The total of pigs bought in Ireland for 
bacon curing was 15, for the week, 
compared with 17,000 for the same period 
last year. 

The estimated slaughter of Danish hogs 
for the week ending April 8, 1927, was 
79,000 








Hamburg. 
Prices 
Stocks. Demand. Cents per lb. 

Refined lard ........ Med. Med. @14.07 
pe Eee: Lt. Poor bs 
Frozen pork livers ..Lt. Poor 5.44 
Extra oleo oil.......Lt. Poor 12.25 
Extra oleo stock..... It. Poor 11.80 

Rotterdam. 
Extra neutral lard. .Lt. Med. 15.11@14.92 
Refined lard ........ Lt. Poor 13.92 
Extra oleo oil....... Lt. Med. 12.38@12.19 
Prime oleo oil....... Med. Poor 11.10@10.92 
Extra oleo stock..... Lt. Med. 88 
Extra premier jus. ..Hvy. Good 8.01@ 7.83 
Prime premier jus..Hvy. Good s 

Liverpool. 
Hams, AC, light..... Med. Poor 23.22@23.65 
Hams, AC, heavy....Med. Poor 23,.22@23.65 
Hams, long cut...... Med. Poor 22.57@ 23.44 
Cumberlands, light ..Med. Poor 17.79@18.45 
Cumberlands, heavy. .Med. Poor 17.79@18.45 
Square shoulders ....Med. Poor 14.32@14.76 
4, BREE Med. Poor 16.93@18.23 
Clear bellies ........ Med. Poor 18.88@19.31 
Refined lard boxes. ..Med. Poor 14.32 
*Not quoted. 

—_o@— 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending April 7, 1927, with comparisons: 

BUTCHER STEERS. 





1,000-1,200 Ibs. 
Week Same 
ended Previous week. 
Apr. 7. week. 1926. 
i MERE EET POPE $ 8.75 $ 8.50 $ 8.40 
Montreal (W) ......... 8.75 8.60 7.75 
Montreal (E) .........- 8.75 8.60 7.05 
Wit 6. fi oie eens 8.50 8.00 6.75 
OGNBORY ooo vesccsesscce 9. 9.00 6.35 
Edmonton ..........+.- 8.25 8.00 6.50 
Pe. AURORE 220 ciccecccves 5.50 6.50 5.00 
Moose JaW .....-eee00: 8.00 7.50 6.50 
VEAL CALVES. 
"WONG bi iaikis'ss accuse $14.00 $14.00 $13.50 
Montreal (W) ......... 8.30 9.00 7.60 
Montreal (E) ......... 8. 9.00 7.0 
Co, ee m 11.00 11,00 
Calgary . 5 10.50 8.00 
Edmonton A 11.00 10.00 
Pr. Albert é 7.00 5.00 
Moose Jaw 10.00 8.00 
SELECT BACON HOGS. 
DCO av nccaveseccvence $12.22 $11.95 $15.36 
Montreal (W) ......... 12.60 13.10 14.50 
Montreal (EB) ......... 12.60 13.10 14.50 
rr re 11.27 11.00 14.74 
EEN rw.ans onteacee anon 11.82 12.21 14.85 
TOR. - oxncdasdvtce's 11.93 11.82 14.74 
ye, ees 10.72 10.45 14,02 
WR DOO vc cedivccvian 11.27 11.00 14.74 
GOOD LAMBS. 
SMD a cccbaeass cceen $14.25 $14.50 $14.75 
Montreal (W) ......... 11.00 £14.00 
Montreal (EB) .......... 11.00 11.00 £14.00 
i errr 12.00 11.50 12.50 
GE ver edce vencddes 11.75 REP 11.25 
Cea 11.50 11.50 
a rye ere wes nary odes 
OE eee 10.00 11.50 


fSpring lambs per head. eg 


BUFFALO LIVESTOCK IN MARCH. 
Receipts sey disposition of livestock at 
Buffalo, N. Y., for the month of March, 


1927, are BAe officially as follows: 
Cattle. Calves. Hogs. Sheep. 


i, TEE 18,668 28,843 73,005 129,488 
Shipments .............. 9,205 22,866 37,878 115,341 
Local slaughter ........ 9,613 5,977 35,327 13,047 
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Pleasing Results 
Follow 
Live Stock Buying 
By 
Kennett-Murray 
Live Stock Buying Organization 
Buying Offices: 


7 CHICAGO INDIANAPOLIS | MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
= ae a  # Co. Cc. J. Renard Kennett, Murray & Co. 

. A. Wehinger, Mgr. x W. . 

ate t ” LAFAYETTE ~ ee 
, / Kennett, y Co, aa 
Kennett, Murray & Colina are | anny oo Kenneth, Murray & Co. 
P. B. Stewart, Mgr. aout > mgr. R. J. Colina, Mgr. 
EAST ST. LOUIS LOUISVILLE SIOUX CITY 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Brown 
H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Hogs Exclusive Order Buyers Cattle 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 








WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! 
Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 


Teleph : Union Stock Y 
Seeds ol Exclusively Hog Order Buyers ie 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 








JW Murphy Co Strictly Hog Order 


Buyers on 
Order Buyers Commission Only 


Hogs Only Googins & Williams 


Utility and Cross Cyphers 


Reference any Omaha Bank Long Distance Telephone 
Union Stock Yards, Boulevard 9465 


Omaha, Nebr. Ualed Geek Verde, Chicage 








Bangs. & Terry| | Crouch & Soeder 


Buyers of Livestock Successors to 


Potts-Watkins-Walker 
at Kansas City 


Hogs and Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. Live Stock Purchasing Agents 


Reference: Stock Yards National Bank eons anata 
xchange Building 
Any Bank in Twin Cities 


Write or wire us KANSAS CITY, MO. 
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RECEIPTS AT CENTERS. 


SATURDAY, APRIL 9, 1927. 
Cattle. Hogs. 
































COD a hb Siena biden e.b ead 300 4,000 
Kansas City . 2 1,000 
Omaha ...... es 2,000 
St. Louis 2,800 
St. Joseph 500 
Sioux City .. 200 
St. Paul 900 
CRaomeR ORY. oc wc cceccccece 500 1,100 
i Mn ines 5 06s 2¥65 4h st 050 600 400 
PE Go ss5's ca pabecticae.s 6 eves dee 
ing Gr trict ee So oes ha is cease 500 
ED con cs Daw hes 03406 Sunes 100 500 
PEED snydie sap ed psnes<h0% 300 1,400 
EN 7). 5 S75 4's one ib a0 6's 200 1,500 
Pittsburgh 100 1,500 
Cincinnati 200 2,300 
Buffalo ... 100 800 
Cleveland 100 HOO 
Nashville 100 300 
| rT Tr re Pe 700 100 
MONDAY, APRIL 11, 1927. 
Cattle. Hogs. 
EE Ria a a Oy ea = 19,000 38,000 
OE RC Se gy 13,000 10,000 
MEL saGne nas «0's sb4 04053 600% 8, 5,500 
St. Louis é 11,000 
St. Joseph .. 3,000 
Sioux City vam 5.000 
DEAE Sheek ps o5'ds wes eicde aes 3,7 7,500 
Oklahoma City 4 1,000 
oe. Are 5,400 3,000 
SS eee 300 800 
I aN ca nes alan «a leied 2,900 3,500 
EE Uns S565 i's 9 S'S 410-04 46 dase 900 1,100 
IRS SE Se ae See 2,400 4,000 
IIIS cass ob. d'e'6 0:00 4044 9 1,000 4,000 
ER eo sade t ence kee cess 1,000 5,000 
CEE ostcahewseeawsaeekt 1,400 4,700 
DS nie dvsness 44404046500 6 9,600 
Cleveland 4,400 
Nashville . 700 
Toronto 1,200 
TUESDAY, APRIL 12, 1927. 
Cattle. Hogs. 
SN Sci ckcy ns to: he's a4 bus 3m 11,000 =. 21,000 
RNID RIE o's 50 0'0:0 5 0 48s seed 10,500 8,000 
EL is wict an ss ihcd bone 054 oa J 9,500 
St. Louis ... 14,000 
St. Joseph 2,500 
Sioux City .. 8,000 
St. Paul aoe 8,000 
MO as vceG ess news 400 800 
EI (3'5c.'5')) «5 eda me ooS 2,500 2,000 
Milwaukee 1,000 3,500 
EE EK a histnlé $26 eG Gua ned oun eed 900 1,700 
Louisville . 200 800 
Wichita .. 900 2,900 
Indianapoli 1,800 6,000 
Pittsburgh 100 1,000 
Cincinnati 500 2,900 
TG SaG' dcecanakhodekns a 100 1,000 
0 ore ree 100 2,000 
EINE So Fic vcd. oh aew see es 100 600 
ner re ae 400 800 
WEDNESDAY, APRIL 13, 
Cattle. 
ree eam -.. 7,000 
Kansas City ... 6,000 
RRS POSSE SAPS at eye 4,000 
Pe E4654 AS» 5.6 beers 020 55S 0 3,500 
IL =. 60.6.0 on p08 5 560% 9 oo 3,000 
a err ree 2,000 
ob rere: | 
CT a ee re 300 
Fort Worth 7 
ED <5) s0s aan tapionite sas 
EE See's ba vens a eanveaeed be 
SER rer ry re 
EL <a ncw nse 6< 466s 4h oA6 ys 
Indianapolis 
Pittsburgh ... 
Cincinnati re Few 
EY Hse wigwiaas 044402465 Ke 
EE os cs Seece se badevenee 
ED ..o Seo0 4n4 des >0ssn nen 
ENED ho c.5n 85 56h0erancte es 
THURSDAY, APRIL 14, 
Cattle. 
EOL eee ET oer 8,000 
I TEER aca os04kn gens ees ae 
EL fe ccke' bes ghd css 40 545465 
Oe USS ras eee eee 2,000 
EL <0 o.40's wa'he 60 65 e-y us 1,500 
IEEE clas 5 5/os bh ait) ace 6a 5% 1,000 
RSS . 1,800 
TO SMO 6 os veuncearses 300 
SE MEEED, “9 hs 65.00 60 091099 00% 3,000 
CY wi sccee saves ve see 8,000 
SSE peer teed Pi 800 
ee 600 
OC Oe FEO 700 
Pa ee ee = faces 
ET swab ict saceeee whos 6 800 
EE le cane fils k dks oc ke 100 
Cleveland .......... reeessees 
FRIDAY, APRIL 15, 1927. 
Cattle. Hogs. 
CETL CR TREE EE ET 2,000 13,000 
I ME oy 50% a8 oe Sgr'e os 800 2,000 
ESSE Poe irre 800 5,000 
TIE ce nha ae avg pin 6% ahs 1,000 8,000 
OO Sere ar eae 500 2,500 
O54 ss05 6400 80K 40 8S 1,500 5,000 
i EE wits b a4.04 5 sie ak oy 0% & 1,200 6,000 
MEMOS swans e556 566% 600 i 
yp eee pe 1,200 1,400 
IDS ciusee oped een shane 300 500 
Denver EEE STORE 400 200 
Ns Sole vnab-e pion 600 1,700 
Indianapolis exes 800 4,000 
Pittsburgh . are 2,000 
Cincinnati 600 3,500 
INO ia Din 06 840508 4.00.5.0-0948 100 3,000 


oo ea PS es 100 1,000 





Sheep. 
7,000 
“200 
150 
6,000 


2,500 
2,400 
100 
100 
300 


Sheep. 
11,000 
9,000 
10,000 
2, 
4,500 
2,000 
500 
3,800 
100 
6,500 
400 
500 
100 
5,000 
1 


00 
12,600 
3,200 
400 
300 


Sheep. 


1,000 
200 
4,100 
100 


Sheep. 
8,000 
5,000 
7,000 
1,500 
7,000 

200 
300 
1,000 
100 
3,800 
“200 
500 
1,000 
500 
2,000 
1,800 


"100 


Sheep. 


1,500 


Sheep. 
6,000 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U.S. Bureau of Agricultural Economics. ) 
Chicago, April 14, 1927. 

CAT FLE—Fed steers with weight, after 
opening the week slow and draggy, closed 
in a runaway fashion, reaching new high 
levels for the season. The scurry for 
weight was marked, everything scaling 
over 1,100 lbs. figuring in the 25c advance 
over last week. 

Heavy steers reached $14.00, most offer- 
ings with weight selling at $12.00@13.65; 
light steers on the long yearling order 
sold upward to $13.25, and some 1,229 Ib. 
averages made $13.65. 

As the week closed, killers were getting 
little under $10.50 except yearling steers. 
Fed Colorados with weight sold upward to 
$12.75, most ork from that state turn- 
ing at $10.50@11.7 

There was a +e undertone in the 
yearling trade as the week closed, but that 
market is more or less fickle on yearling 
steers scaling 1,000 lbs. downward and of 
value to sell at $11.50 downward, and on 
light heifers of value to sell at $10.50 
downward. Best light heifers this week 
reached $10.90. 

Fat cows are the highest since war days; 
bulls lost 10@15c, and increased receipts 
together with the lapse in Easter demand 
combined to take $2.00 off the veal calf 
trade. 

HOGS—Better grade hogs and pigs 
mostly 10@15c lower for week; packing 
sows about steady? shipping demand very 
narrow; this contraction in demand, 
principal factor in decline; late top, $11.60; 
bulk 150-200 Ib. averages, $11.25@11.55; 
210-240 lb. weights, $10.90@11.25; 250-300 
Ibs., $10.55@10.90; 310-360 lb. butchers, 
$10.40@10.55; packing sows, $9.75@10.00; 
better grade pigs, $11.10@11.50; thin light 
kinds, down to $10.00 and below. 

SHEEP—Even with continued reduced 
receipts, salesmen were unable to force 
price advances until closing rounds, when 
a few loads of choice light weight lambs 
showed 25c upturns. 

The bulk of all wooled lambs for the 
week sold at $16.50@16.75 with one load 
late making $17.00, a top reached only 
once since June 1926. Best clipped lambs 
sold at $15.75 with a bulk at $14.50@15.25. 
Native wooled lambs were scarce and 
quality poor, bulk selling at $15.25 and be- 
low, with culls mostly at $13.00 downward. 

Several bunches of native springers 
made $20@24 with light immature kinds 
downward to $17.00. Fat sheep held the 
early 25c advance, best kinds selling from 
day to day at $11.25, with bulk good to 
choice offerings at $10.50@11.00. 


fo 
KANSAS CITY. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, April 14, 1927. 

CATTLE—Practically all grades of fed 
steers closed at steady levels with the 
exception of a few good to choice weighty 
steers that are a shade stronger. Medium 
to good yearling steers are weak to 25c 
lower, while light weight steers and 
heifers are 25@50c under a week ago. 

Choice heavy steers topped the week’s 
trade at $13.25; heavy Colorados went at 
$13.25; and best yearlings at $12.00. The 
bulk of medium and heavy steers sold 
from $9.75@12.00, while the lighter weight 
arrivals cashed from $8.50@10.75. 

All classes of she stock and bulls met 
a good demand and closed the week at 
strong to 25c higher rates. Vealers are 
mostly 50c higher with choice grades sell- 
ing from $12.00@12. 50. 

HOGS—tTrade in hogs was rather un- 
even with the stronger weight butchers 
having the ginseng Offerings scaling 
from 250 lb. up are 5@10c higher for the 
week, while those weighing under 200 lbs. 


are 10@15c lower. Medium weights in 
the 210-240 Ib. range held around steady. 

At the close, choice light lights sold at 
$11.25, the week’s top; best 200 lb. weights, 
$10.90, and choice 300 lb. butchers at 
$10.40. Packing sows are steady with the 
bulk at $9.00@9.75. 

SHEEP—Fat lamb prices advanced 
around 25c during the week with best 
wooled offerings at $16.25. The bulk of 
the more desirable grades went from 
$15.60@16.10, while Arizona springers 
sold upward to $17.50. 

Aged sheep are strong. Shorn ewes 
brought from  $8.25@8.50, and _ shorn 
wethers cleared largely from $9.00@9.90, 
but 2 year olds brought upward to $11.00. 


—_g—_ 
OMAHA. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Omaha, Nebr., April 14, 1927. 


CATTLE—Advances and declines in the 
market for fed steers and yearlings just 
about offset during the week, with the 
exception that good and choice weighty 
steers are strong to a little higher, under 
broad shipping demand. 

Several loads sold upward to $12.50, 
with a few loads $12.60@13.00. Medium 


—* earned $12.35, and _ yearlings, 
$11.75. 
Choice heavy cows advanced around 


25c. Other she-stock held generally steady. 
Veals held fully steady and bulls ad- 


HOGS—Receipt volume in the hog 
division, both locally and in the aggregate, 
has shown curtailment, and this has 
tended to check the downward trend to 
prices which featured last week, although 
demand has shown a lack of urgency. 

Comparing prices with a week ago, 
butchers and packing grades are around 
25c higher, with light hogs 10@15c up. 


_vanced 25@50c. 


Thursday’s bulks follow: 160-200 Ib. 
lights, $10.85@11.10; top, $11.10; 200-260 
Ib. butchers, $10.60@10.85; 260-320 Ib. 


Sl 


butchers, $10.35@10.60; packing sows, $9.50 
@9.75; stags, $9. 25@9.50. 

SHEE P—Market on fat lambs has fol- 
lowed a rather uneven course, but with 
developing, as the week progressed, and 
comparisons Thursday with Thursday, 
shows a net upturn of around 25c. 

Current bulk of fed wooled lambs 
cleared $16.00@16.40; top, $16.40; fed 
clipped lambs, $14.85@15.00: native spring- 
ers, $17.00@17.50. 

Fat sheep are unchanged, desirable 
weight ewes, wooled, selling $9.00@9.75, 
with shorn ewes mostly $8.00@8.50. 

- fe 


ST. LOUIS. 


(Reported by U.S. Bureau of Agricultural Economics.) 
East St. Louis, Ill, April 14, 1927. 


CATTLE—Steer trading ruled slow this 
week, a condition quite in contrast with 
last week’s proceedings. Compared with 
one week ago, beef steers and good and 
choice mixed yearlings and heifers sold 
25c lower; other mixed yearlings and 
heifers and cows steady; low cutters 
strong; bulls 25c higher; good and choice 
vealers 75c higher. 

Tops for week: Matured steers, $12.75; 
yearlings, $11.75; heifers, $10.75. Bulks 
for week: Steers, $8. 50@11.35: fat mixed 
yearlings and heifers, $9.00@9.75; cows, 
$6.50@8.00; low cutters, $4.50@5.00. 

HOGS—A break in the market the first 
of the week forced a new low spot on 
hogs. Light hogs, in fact, were lowest in 
over two years with top down to $11.25 
Wednesday, and bulk, $11.15@11.25. 

Medium and heavy hogs did not go 
below the previous low mark of the year, 
but equalled it frequently. Eventually 
light supplies forced an upward reaction 
and light hogs, light lights and pigs today 
sold steady with last Thursday, medium 
and heavy butchers 10 to 15c higher; top, 
$11.50. Bulk 200 lb. down, $11.35@11.50; 
200-230 Ib., $11.10@11.35; 230-250 Ib., 
$10.90@11.10;  weightier kinds, mostly 
$10.65@10.75; packing sows, $9.40@9.60; 
pigs, $10.75@11.25. 

SHEEP—The market is virtually un- 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on 


Thursday, 


April 14, 1927, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


CHICAGO, 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 
Hvy. wt. (250-350 lbs.), med-ch....... $10.40@10.95 
Med. wt. (200-250 lbs.), med-ch....... 10.50@11.40 
Lt. wt. (160-200 Ibs.), com-ch......... 10.95@11.60 
Lt. lt. (130-160 lbs.), com-ch......... 10.85@11.60 


Packing sows, smooth and rough...... 
Sightr. pigs (130 lbs. down), med-ch.. 
Ay. cost and wt., Wed. (pigs excluded) 
Slaughter Cattle and Calves: 
bg wore a, 500 LBS. UP): 
Goo 


9.40@10.10 
10.65@11.50 
10.81-250 lb. 


11.40@14.00 


11.75@14.00 
10.35@13.00 





Sedium Veled dU ed cae ea a kame g eee ec'ee 9.75@11.25 
CA 6 kaa cidvice cates vevevvecvetens 8.00@ 9.25 
STEERS (1,100 LBS. DOWN): a8 
Choice 2.75 
Geeks ivee 1.75 
Medium ... “ @ 0.35 
Common ee 35@ 9.25 
Canner “and GHEE So ecccecivicvesos 6.75@ 7.35 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 9.00@12.00 
HEIFERS: 
Good-choice (850 Ibs. up)........-+6+ 8.00@11.00 
Common-med. (all weights)........- 6.40@ 9.00 
COWS: 
Good to Choice.......+-cersecceceees 6.85@ 9.35 
Common and medium.............+-+ 5.75@ 7.15 
Canner and cutter.......-.seeeeeeee 4.85@ 6.00 


BULLS 


Good-ch. (beef 1,500 Ibs. up)........ 7.35@ 8.00 


Good-ch. (1,500 lbs. down).......... 7.35@ 8.50 

Can.-med. (canner and bologna)..... 6.15@ 7.40 
CALVES: 

Medium to choice (milk fed. exc.).. 7.00@ 9.00 

Cull-cOMMON .......cecceccecrcccece 5.00@ 7.00 


VEALE 


RS: 
EE OO GUNURODS 6 6k 0 bcc cae dedanes 9.00@14.50 


Cull-COMMON ...... cc eeeeeecenescnes 6.00@ 9.00 
Slaughter Sheep and Lambs: 

mbs, med. to choice (84 lbs. down).. 14.50@17.00 
Lambs, med.-ch. (92 Ibs. up)......... 12.25@16.65 
Lambs, cull-com. (all weights)........ 12.00@14.50 
Yearling wethers, medium to choice... - 25@14.75 
Ewes, common to choice.............. 8.00@11.25 
Ewes, canners and cull.............0.. 3.50@ 8.00 


E. 8ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
$10.35@10.90 $10.10@10-70 $10.15@10.65 $10.10@10.50 
10.75@11.40 10.45@11.00 10.35@10.90  10.40@10.85 


11.00@11.50 
10.90@11.50 


10.75@11.10 
10.75@11.10 


10.70@11.25 
10.90@11.25 


10.60@11.00 
11.00@11.50 


9.35@ 9.75 9.25@ 9.75 9.00@ 9.75 9.00@ 9.50 
1O.76@11L.2Z5 wee svnee 11.75@12.50 11.50@12.50 
10.90-211 lb. 10.44-269 lb. = 10.50-234 1b. = 10.46-231 1b. 


Cee eesvece 11.00@13.25 = 11.15@13.50 vesneecene 


12.25@13.50 11.35@13.25 11.40@13.50 —11.00@12.50 
11.00@12.25 10.15@12.00 10.25@12.65 9.90@11.75 
8.75@11.00 5@10.60 25@10.75 —8.50@10.00 
7:50@ 875. 300) 8.35 6.000 8.25 7.00@ 8.75 
12.25@13.00  11.25@12.50 11.15@12.50 10.50@11.75 
10.50@12.25 — 9.60@11.35 :00@011.40 9.00@10.50 
8.75@10.50  8.00@10.15 8.00@10.257.50@ 9.25 
7.50@ 8.75 6.15@ 8.35 6.00@ 8.00  6.50@ 7.50 
6.25@ 7.50 4.75@ 6.15 4.50@ 6.00 5.75@ 6.50 
9.00@11.50 9.00@11.85 9.00@11.75 9.50@11.25 
7.50@ 9.50 7.75@10.60 7.65@10.35 —-8.50@10.75 
5.50@ 8.50 6.25@ 9.00 5.75@ 8.35  6.25@ 8.50 
7.00@ 8.75 7.15@ 9.00 7.00@ 8.50 6.50@ 8.50 
5.75@ 7.00 6.00@ 7.15 5.25@ 7.00 5.50@ 6.50 
4.00@ 5.75 4.25@ 6.00 4.00@ 5.25 4.00@ 5.50 
5.50@ 7.00 6.65@ 7.25 @ 7.00 6.25@ 7.00 
5.25@ 8.00 6.65@ 7.50 6.50@ 7.25 6.50@ 7.25 
4.50@ 6.85 5.25@ 6.65 5.00@ 6.50 5.50@ 6.50 
6.00@ 9.00 6.50@ 9.00 7.00@ 9.00  6.00@ 8.00 
5.00@ 6.00 5.00@ 6.50 4.50@ 7.00 3.25 6.00 
9.75@14.00  8.50@12.50 —7.50@12.00 —-8.00@ 10.50 
3.00@ 9.75  5.50@ 8.50 4.00@ 7.50  6.00@ 8.00 


14.25@16.50 
12.00@14.25 
12.00@14.50 
7.00@10.50 
3.00@ 7.00 


14.50@16.40 


14.50@16.25  13.50@16.00 
12.00@14.50 
12.00@14.25 
6.15@ 9.75 
2.50@ 6.75 


12.00@14.50 10.00@13.50 
11.75@14.00 
7.50@10.25 
3.00@ 7.50 





50@10.75 
2 "15@ 6.50 
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, 


changed for lambs but aged sheep are 
around 50c higher than this time last 
week. Seven doubles of 85 lb. Nebraska 
wool lambs, $16.50 today, top for week. 
Top shorn lambs, $15.50; bulk, $15.00@ 
15.25. Clipped yearlings, $13.50; fat.ewes, 
$10.00@10.50 in fleece, $9.00 shorn. 


ween Beam 
ST. PAUL. 


(Reported a A, U. 8S. Bureau of Agricultural Economics 
Minnesota Dept. of iculture. ) 


So. St. Paul, Minn., April 13, 1927. 


CATTLE —Slightly increased receipts at 
all points together with a dull market for 
dressed beef has enabled local killers to 
effect a 15@25c saving on steer and year- 
ling values here. She stock and other lines 
of killing cattle have shown relatively little 
change owing to light supplies. 

Top mediumweight steers this week 
scored at $11.75, with best yearlings $10.60, 
practically no heavies being offered. Bulk 
of run cleared from $9.00@10.00, with 
warmed ups down to $8.25. 

She stock was listed mostly at $5.75@ 
8.25; a few cars of yearling heifers around 
$9.00@10.00. Cutters continued at $4.50@ 
5.25; bulls from $6.50@7.00; while vealers 
have slumped sharply and today sold from 
$10.00@10.50 mainly. 

HOGS—Hog prices have sagged since 
a week ago and average around 50c or 
more lower. Recently most of the 160 to 
around 210 lb. weights cashed at $10.60@ 
10.85, with kinds averaging upward to 
around 230 lbs. selling at $10.50; heavier 
weights largely $10.00@10.40. 

Packing sows have declined around 25c, 
most kinds selling at $9.00, with stags also 
at the same price. Pigs have held about 
steady, and bulk of the light pigs cleared 
at $12.50 with strongweights around $11.50. 

SHEEP—Very little change has oc- 
curred on fat lamb values, although these 
kinds look weak at present. Fat ewes on 
the other hand have worked upward 25@ 
50c, with best kinds selling at $10.50; 
others down ta $9.00. Fat lambs have 
sold mostly from $15.50@15.75, with culls 
and medium grades from $10.00@14.50. 


a oe 
SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 


the number of livestock slaughtered at the following 
centers for the week ending April 9, 1927. 




















CATTLE. 
Week Cor. 
ending Prev. week, 
April9. week 1926. 
ED. so csin ved sdseustensin 23,630 28,356 23,588 
Kansas City 606 22,781 18,975 
Omaha ..... 17,008 21,134 16,415 
E. St. Louis 12,087 10,738 10,651 
St. Joseph 9,206 9,022 5,870 
Sioux City 8,171 11,298 8,975 
DT? Lando s6sshnden cutee 912 930 972 
I: ais ncbis winos.s snes x 707 6,172 one 
Pe si ink nbn kocekee 1,918 2, 1,818 
DED: csictrncuancessos ,035 3,950 3,564 
Pn OS clue wi s6h040 440009 30 1,401 1,34) 1,499 
N. Y. and Jersey City..... 9,534 10,746 7,165 
Oklahoma City ............. 5,192 5,313 109 
DE aihsachbbiveeetnaexcy 124,357 133,626 103,601 

HOGS. 
I gl as 5a 98,600 120,400 78,400 
Ey anosdewuctvosass 34,790 30,349 17,735 
DR Eat eanks dn dsadenwos ad 42,391 44,902 31,743 
ye eS SES eee 36,565 35,453 27,254 
SS —E ae aee k 14,727 14,076 
SR Sito aks anabhses as 37,171 45,743 23,777 
EEE 5 Gale Sawn y caee ih meee 10,020 9,537 7,082 
TN. oe os cn asnn cece 11,276 9,953 asso 
NE, oc cbas s bhien scene 15,954 19,707 12,934 
ers 22,960 24,200 23,951 
Ba Se eer 10,403 11,140 10,296 
N. Y. and Jersey City...... 48,656 49,873 43,146 
I RR kona ncisccuses 6,783 5,028 5,882 
SL & at bah hap w hsb sek ee 393,903 421,012 296,276 

SHEEP. 
SN, (ind cance duno ilase eon 40,964 538,167 50,996 
PP cued che isinasn at 26,584 14,866 22,321 
PE csiphsnwes ccesssessde 31,989 30,658 30,595 
i Ce ay :0000.0m wok ac 5,058 4,922 3,696 
it EE sv ¢cb tapes axe 29,177 25,045 25,418 
DEE, “auch scekaeanncaa 4,437 6,307 2,304 
AE ee 22) 219 251 
Ss aaa 9,225 5,007 Se: 
DUE cacscdcdscccccens 4,496 5,326 3,996 
EEE: 5a o> So an ielabe hin 317 357 586 
i 2s @ teak kak Gsanws s cane 4,753 3,950 3,350 
N. ¥. and Jersey City....... 44,005 43,669 39,342 
Oklahoma City ............. 8 
PR a cscastgnkinivesiaen 201,512 193,547 182,863 


THE NATIONAL PROVISIONER 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at princi 
ters for the week ending Saturday, April 9, 1 
comparisons, are reported to The National Prov isioner 


cen- 
with 


as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
Armour & C©0..........-eeee0+ y 14,900 15,765 
Swift & Co. ....ccsccccccvees 4,915 10,100 17,221 
Morris & O0. ....cccccccccccse 3,284 4,900 3,632 
Wileon & Co. ....6...ceeeeeee 4,387 9,500 4, ner 
— Prov. Oo. so... 912 2,100 
H. Hammond Co. ......... 2,798 4,200 
Libby, McNeill & Libby ...... dase 


Brennan Packing Co., 6,200 hogs; Miller & Hart, 
3,100 hogs; 


3,800 hogs; ey ae Packing 
Boyd, Lunham & Co., 
& Provision Co., 


hogs; others, 24, 700 hogs. 
KANSAS CITY. 





















Cattle. Calves. 
Armour & Co........... 3,272 879 
Cudahy Pkg. Co......... 3,081 516 
Fowler Pkg. Co......... 925 6 
Morris & Oo. .......00- 3,041 790 
BwAt GB Od. 22.200. 0000 4,789 776 
Wilaom: & Oo......0000. 4,017 811 
Local butchers ......... 663 90 
BMS 5 cbse veansecae es 19,738 3,868 
OMAHA. 
Cattle and 
Calves. 
Armour & CO. ........ceeees 3,624 
Cudahy Pkg. Co. .....-eeeees 4,177 
Dold Pitg. Oo. ......cccervee 1,149 
Morris @& O0. ..ccccccccccees 89) 
BwILt B OO. oceccccccccscccses 5301 
Bagle Phy. O00. .....ccccsess 8 
Gilassburg, M. .......seccsess 7 
Glaser Prov. O0. ......200--. 31 
Hoffman Bros, ..........+++. 54 
Mayerowich & Vail 67 
Omaha Pkg. Co. 41 
3 Rife Pkg. Co. 2 
J. Roth & Sons ........ 88 
So. Omaha Pkg. Co. ........ 98 
Ramon PRE. OO. ...cccceses 260 
Morrell Pkg. ©0. .0....c0000- 127 
Nagle Pkg. ©0. ......ccccve 109 
Sinclair Pkg. Co. ..........- 178 
QO FESS aa 493 
Kennett-Murray Co. .........+ see+ 
Bs EE, cas ctnsasepaes ocbes 
Other hog buyers, Omaha.... .... 
BRR | nce cewscccccnevesess 18,712 
ST. LOUIS. 
Cattle. Calves. 
Armour & Co. ....... 1,915 276 
Swift & a Sb ceseese 3,072 2,061 
Morris & Co. ....... a 448 
East Side Pkg. Co. .. 1,490 315 
SEE acinkanscitaens 3,951 1,375 
— BPP Tritt 12,087 4,475 
8T. JOSEPH. 
Cattle. Calves. 
Swift & Co. . 3,543 621 
Armour & Co 355 
Morris & Co. 265 
Se 72 
SE” Sab Aceweckews 9,610 1,313 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co. .... 2,550 193 
Armour & Co. ....... 2,690 188 
a OY SI 1,741 204 
Sacks Pkg. Co. ..... 13 27 
Smith See. Pkg. Co. 36 13 
Local butchers ...... 83 20 
Order buyers and 
packer shipments. . 1,847 78 
DE Sh pacaeseans 9,078 3 
CINCINNATI. 
Cattle. Calves. 
E. Kahn's Sons Co. . 884 149 


Kroger Groc. & Bak. Co.. 519 105 
Gus Juengling. ......... 188 141 
J. & F. Schroth Pkg. Co... 17 stein’ 
H. H. Meyer Pkg. Co. . 68 

J. Hilberg’s Sons ....... 
A. Sander Pkg. Co. 
Sam Gall 
J. Schlachter’s Sons. 





ees 1 
189 242 




















Wm. G. Rehn’s Sons... 101 6 
ey 2,201 674 
OKLAHOMA CITY. 

Cattle. Calves. 

Biseste & O08. oiccceccee 2,115 436 
a. ek eee 2020 543 
Other butchers .......... me i. meee 
DO nccctviscccecsss 4,213 979 

ST. PAUL. 

Cattle. Calves. 

Armour & Co. ........ 2,848 4,727 
Cudahy Pkg. Co. ..... 297 «1,739 
BEGTES TAVOR. cccscccvcacs 187 23 
US See 4,311 7,101 
United Pig. Co. ....20- r 428 
a PPT rete 828 426 
| ee Nika ewe ~ 9,926 926 14,444 


Hogs. 
5,680 
4,102 


3,340 
8,439 
il, 189 

2,040 





34,790 


Hogs. 








14, 281 
836,565 





Hogs. 


9,172 
5,470 


3,968 


22,115 


Hogs. 
13,962 
13,259 

7,756 








Hogs. 
15,071 
22,485 
11,303 
48,859 








3,600 hogs; Western Packing 
7,200 hogs; Roberts & Oake, 4,300 


Sheep. 
6, "138 





Sheep. 
9,961 
8,507 


5,008 
13,501 

















Sheep. 
244 


sty 


“43 
“ali 





188 


Sheep. 
802 


1,060 














April 16, 

INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Eastern buyers ........ 1,098 3,532 6,182 
Kingan & Co. ......... 1,960 785 11,182 
Armour & Co. ......... 254 36 = 3,146 
Indianapolis Abat. Corp. 1,840 OD | ‘sseae 
Hilgemeier Bros. ...... ..... Stee 817 
og ee Serre 188 SO cones 
OS aaa ree 489 
Schussler Pkg. Co. ..... 27 238 
Riverview Pkg. Co. .... 15 hee 193 
TS SS eee 102 13 181 
Indianapolis Prov. Co. .. 29 10 144 
BD, WORMS csccsvccsss 20 we xasess 
Hoosier Abat. Co. ..... abnas 
ee ae ree ree 358 127 449 
NO ey er re 6,110 4,658 23,021 

MILWAUKEE. 

Cattle. Calves. 


Plankington Pkg. > 
U. D. B. Co., N. 


+. 1,242 10,074 
0., : 83 yee 
The Layton Co. 

















R. gtazinn Go. vaseses oongs uals 
Armour & Co., Milw. .. 377 5,028 ounia 
Armour & Co., Chicago... 272 sees eal 
D. M. Co. N.Y. 51 picks 
Corkran- Hill, Baltimore ..... 197 
Swift & Co., Baltimore.. ..... 199 
Bimbler, Harrison, i A 565 
Peoples Pkg. Co. 
ere ee ae... towed aes 
ee es 268 269 234 
| rr cee eee 261 135 227 
DR SSu eae thetiak ss 2,676 15,506 12,225 
WICHITA. 
Cattle. Calves. Hogs 
Cudahy ~ * DE. cvctes 1,285 504 8,457 
SS SE eee 459 25 5,328 
Local Sabchone one snn ne 6 253 =O“ (s eevee 
NTE hen cécicndaavas 1,997 529 13,785 
DENVER. 
Cattle. Calves. Hogs. 
Bwikt B OO. 2 cscvceosss 863 168 2,665 
Armour & Co. ......... = = Mest 
Blayney-Murphy Co. .... 2 3 . 
GE cevcaavucccnsade 301 168 473 
GR iy asd's hice Sein v<} 2,085 608 7,543 
RECAPITULATION, 


1927. 


Sheep. 
905 
188 

50 
10 





“13 
4 








Recapitulation of packers’ purchases by market for 
the week ending April 9, 1927, with comparisons. 











CATTLE. 
Week 
ending 
April 9. 
ON vison ervoccuseee 23,680 
BMameas Clty .....cccccsssose 19,738 
CIR. wivcccccnccvccccssesis 712 
BE, TOWiM. 2 ccc csccccscace 12,037 
ER ac an cheb easaeanh 9,610 
_. 3 ASSP ee 9,078 
Seer ere 4,213 
TUGPRMOMONS onc cccccsceres 6,110 
GAS 2,201 
EEE ee EE Ee 2,676 
AE res rie 1,997 
EA rrr 2,085 
a eS ee 9,92 
rr er yrs 122,013 
HOGS. 
CD is ss Ken wsscxansenstas 98,600 
EE CE seins dicenensnavan 34,790 
EEL ede scesennesvieceses . 
ey MEE Wwachedwecwesceeuees ¥ 
St. Jose “ SE re a 22,115 
I. 5s 0 es eic-de es oae- 0 43,279 
- -« Bans *oity Fe EE en 6,783 
SEE. Snsc-vas ses vens ce 23,021 
OO Eee rrr 14,362 
END os ccadacsowscsens 12,225 
Sry i 13,785 
|, Sa ere 543 
PN, Ate ecc aeksenwa sank 48,859 
BEE Sancuks pepscbesavncate 924,336 
SHEEP. 
COD | sion esp essenépereann 40,964 
Be CY vaccvccsvccaccess 26,584 
EE dowd wae w heres x eneeaws 36,972 
EY Une Ginan-<cnetede sea € 
ea EE: ones 05% 6 cess e cece 34,339 
ik re 4,378 
Oklahoma City 188 
Indianapolis 1,222 
Cincinnati 
Milwaukee 207 
SRL 6° eka pehs saves Sek 1,441 
EEG SeGeawses swab ceuens 5,491 
re rere rr s 
SET eet Peres 59,610 


———o——_ 
NEW YORK LIVE STOCK. 


129,760 


120,400 
30,089 
67,867 
33,489 
19,922 
54,310 

5,028 
21,900 
12,817 
11,139 
11,721 
12,790 
44,060 

445,532 





53,167 
14,575 
37,950 
4,925 
27,057 
6,432 
54 
1,363 
3 


123 


3 
8,766 
1,942 


157,421 





: 





151,081 


Receipts of live stock at New York for 


week ending April 
officially as follows: 








Cattle. Calves. Hogs. 

Jersey City ...... 3,480 12,320 7,280 
New Work .....0: 990 4,908 19,040 
Central Union .... 3,570 1,466 Ey ey 
Os Seen eae 040 18,694 26,320 
Previous week ... 9,245 15,195 26,285 
Two weeks ago... 6,901 16,498 25,146 


9, 1927, are reported 


Sheep. 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—There was a fair 
trade in the packer hide market during the 
week, considering the light supplies avail- 
able. All selections traded in moved at a 
further advance of Yc over previous week. 
Good demand especially for native stocks, 
branded cows and light Texas steers. 

Movement for the week, to date, was 
around 45,000 hides, mostly March take-off, 
although some Aprils also moved. ‘Tan- 
ners continue to complain of the prices 
asked but the statistical position of the 
market remains in the sellers’ favor. 

Spready native steers quiet and consid- 
ered nominally around 18@18%4c. Around 
12,000 heavy native steers, mostly Aprils, 
sold at 15%c, and 3,000 March-April ex- 
treme native steers brought 15%c, both 
descriptions being %c up. 

Butt branded steers 14%c last paid and 
bid; 15c asked. Colorados 14c last paid 
and bid; 14%c asked. Heavy Texas steers 
last sold at 14%c and this figure bid; 15c 
asked. Light Texas steers were sold by 
three packers to the number of 5,500 at 
14c for March-April take-off. Extreme 
light Texas steers quoted at 14c, along 
with branded cows. 

One packer sold a car of Feb.-March 
Milwaukee heavy native cows at 14%4c and 
this figure asked for other points. One 
packer sold 3,000 March-April light native 
cows at 15%c for regular points, and other 
packers sold 5,000 Aprils at 15%4c. Branded 
cows to the number of around 9,000 
March-Aprils moved at 14c. 

Bulls quiet, with stocks light. Native 
bulls, 1lc asked; branded bulls, 10c asked 
for southerns and 9c for northerns. 

SMALL PACKER HIDES—Market re- 
mains inactive, locally, all local stocks 
being sold up closely to end of April. 
Last trading in April hides was at 14%c 
for all-weight native steers and cows and 


13%4c for branded. Sellers confident of 
securing considerably more for May hides, 
inasmuch as big packer light native cows 
have since advanced a full cent to 15%c, 
and appear strong at that level. One local 
small packer sold 1,000 bulls at 10%c for 
natives and 8%c for branded. 

COUNTRY HIDES—Country hides 
continue to show strength, in sympathy 
with the big packer market. Good all- 
weights are being held at 14c, selected, 
delivered. Heavy steers quoted at 124@ 


13c, heavy cows priced around 12%c. 
Good buffs have sold at 13%c and up to 
14c talked. Extremes, 25/50 lb., with fair 
percentage of grubs, ‘offered at 15c, and 
15Y%@l6c asked for good 25/45 lb. weights. 
Bulls, 9@9Y%4c asked. All-weight western 
branded quoted at 12@12%c, Chicago 
freight. Offerings are generally light but 
tanners are becoming firm in their objec- 
tions to paying higher prices. 

CALFSKINS—Market active and high- 
er. One packer moved 31,000 March calf- 
skins at 18%c, this being a further advance 
of Y%c over last trading. Another packer 
asking 19c for March. 

First salted Chicago city calfskins gen- 
erally 17¥%c asked, sales reported to have 
been made at this figure, with last pre- 
vious confirmed trading at 17c. Outside 
city skins 164%,@17c asked. Resalted lots 
firmer and 144%@16\%c, selected, asked. 

KIPSKINS—Market active, with “ec 
advance paid for March natives. One 
packer moved 3,700 March kips, at 17%c 
for natives, 17c for over-weights, and l4c 
for branded; another packer sold 6,000, 
obtaining 17%c for northern natives and 
17c for southerns. 

First salted Chicago city kips generally 
quoted around 16%c@16%c. Outside city 
kips priced around 15%@l6c. Resalted 
lots 144%@15i%c, selected, asked. 

Packer regular slunks nominally around 
$1.15@1.20 and up to $1.25 asked. Hair- 
less slunks quoted around 65@75c, accord- 


‘ing to percentage of No. 2’s; sales have 


been made in a small way at 80c. 
HORSEHIDES—Market firm. Choice 

renderers priced at $5.50, good mixed lots 

— $5.00 and ordinary country lots 


SHEEPSKINS—Dry pelts quoted at 20 
@22c per |lb., according to section. Pack- 
er shearlings unchanged and nominally 
92Y%4c for the seasonable quality available; 
last trading at this figure for shearlings 
containing only small percentage No. 1’s. 
Pickled skins firm and in good demand; 
last trading at $7.25@7.37% per dozen for 
straight run of lambs, April shipment. 
Packer wool lambs quoted around $3.25@ 
3.30 per cwt. live lamb at Chicago. 

PIGSKINS—No. 1 pigskin strips 7c bid, 
and tanners indicate that this is their top 
figure; holders asking 74%@8c. One big 
packer contract over balance of the year 
was put through on gelatine stocks at 
steady figure of 4%4c. 


New York. 


PACKER HIDES—Market qtiet but 
firm. Good inquiries for natives; killers 
generally not offering April hides but 
watching the market for further develop- 


ments in the West. One packer reported 
offering 2,100 native steers at l6c, 2,000 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins at the end of February, 1927, with comparisons, based 
on reports received from 4,190 manufacturers and dealers, are reported by the U. S. 


Department of Commerce as follows: 


Cattle, total, hides.....ccccccccccccccccccccccccsccdees 
Domestic—packer BIGGS cc cccccccesvccesvcccecceres 


Domestic—other than packer hides 


Foreign (not including foreign- a cease hides....... 


Buffalo Rides ....0ccccccscccccccsccccccccscsvcce 

Cattle and kip, foreign-tanned hides and skins 

Calf and kip skins 

Horse, colt, ass, and mule: 
Hides 


Pew w ewe e meee reese eee eeeeeeeeseeeeeseeee 


Goat and kid skins...... 
Cabretta skins ..........5. 
Sheep and lamb skins 
Skivers and fleshers, dozens.. 
ngaroo and wallaby skins.. 
Deer and elk — Kes eseesace os 
Pie GU DOE GRINS. cc veces ccccccccccceee 


Pig and hog autos, DOs aiGhaceccassesesdweveceusns 





Seen ee eee ee ee seers sereererers mee eeee 





Stocks-dis- 

Stocks on wens bag in transit posed of 

Feb. Feb. during 
1927. 1921, 1926. Feb., 1927. 
3,606,351 3,879,043 4,532,737 1,729,732 
2,609,554 2,791,659 2'940,081 1,048,468 
837,873 982,475 1,318,589 618,654 
158,924 104,909 274,117 62,610 
7,716 8,415 rt ,191 1,271 
3,777,857 3,815,649 3,548, 37 1,127,340 
141,492 118,602 104,946 56,405 
156,694 151,963 94,847 3,646 
152) 170 237,118 39,602 
75, 72, 1,577 
8,391,591 6,859,611 1,294,984 
846, 637,572 112,374 
6,927,020 6,389,252 2,326,522 

147,083 126,756 84, 

240,081 - 8 eer 
¥ 242,752 209,774 65,982 
44,098 33,493 32,360 
385,212 441,281 416,184 76,624 
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butt brands at 15c and 3,500 Colorados at 
l4¥zc, this being Yc over last trading 
price in the West for native steers, and 
Yc over bid price there for butts and 
Colorados; no trading in Aprils reported 
as yet. 

COUNTRY HIDES — Country hide 
market rather quiet, due to light offerings. 
Some .buyers claim country market has 
reached top, pointing to some offerings 
at slightly under top levels to substantiate 
this; dealers, however, continue to talk 
higher prices. Good 25/50 Ib. extremes 
have sold at 15c, some talking higher. 
Heavy steers and cows around 12%4c 
asked. Buffs quoted around 13@13\c. 

CALFSKINS—Calfskins steady and 
position reported ay better. Offer- 
ings light except on the 5-7’s. Some 5-7’s 
reported sold for export at $1.60, but as 
yet unconfirmed. However, 5-7’s are 


offered at $1.60; 7-9’s at $1.82%c; and 
9-12’s at $2.75. Veal kips, 12-17 Ib., last 


sold at $3.15; 17-lb., and up quoted at 
$4.15@4.25. 
a. rs 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending April 9, 1927, 5,666,000 Ibs.; 
previous week, 5,106,000 Ibs.; same week, 
1926, 2,798,000 lbs.; from Jan. 1 to April 
9, 68,879,000 lbs.; same period, 1926, 45,- 
187,000 Ibs. 

Shipments of hides from Chicago for 
the week ending April 9, 1927, 5,057,000 
lbs.; previous week, 4,964,000 Ibs. ; same 
week, 1926, 5,259,000 lbs.; from Jan. 1 to 
April 9, 79,055,000 Ibs.; same period, 1926, 
75,891,000 Ibs. 

—_)—_ 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending April 16, 1927, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Cor. week 
Apr.16, 27. Apr. 9,'27. 10926. 


Spready native 
steers ....... 18 @18%n @lsax 13 @idn 


Heavy native 


steers .....ee. @15% @15 @1l% 
Heavy Texas ’ 
steers ....... 144%bd@15ax @14% @lly%ax 


Heavy butt branded 
steers ....... 144b@15ax @14% @1l% 
mee ne lo 


steers ........ 14b @14%ax @14 @10%b 
Ex- light Texas 
StOCRS 2ccccces @l4 18% 10ax 
Heavy — os @l4 13% 10ax 
eavy native 
4 vobdeueoe @14% @14 @10% 
Light native 
iehdabens @15% @15 @l1 
Native bulls ... @llax 10 @10%n ¢ Sax 
Branded bulls .. 9 10ax 8n _ 
Calfskins ....... 18% 18b @18%ax @l 
| 17% 17%@18ax 15D 
Kips, overw’t . +4 lin 14b 
Kips branded .. Gis @12%b 
Slunks, regular. .1. wal “05 1.15@1.25 $35" 
Slunks, hairless. 65 @m5 70 @i5 55 65 


Light, Native, Butcs, Colorado and Texas steers le 
per Ib. less than heavies. 
CITY AND SMALL PACKDRS. 
Week ending Week ending Cor. week 
Apr.16,'27. Apr. 9, '27. 1926. 
Natives, all 


weights ...... 15 @15%n 14%@15n 104n 
Branded hds. ..14 oon" mist thy 10 


Bulls, native ... 8% 
Branded bulls .. @ 8% He » ovvceecccce 
Calfskins ...... @17%ax 17 174%4ax 17n 
TENE a wacviowonas 16%@16% 164@1Tax 13 
Slunks, regular. .1.00@1.05 1.00@1.05 50 @7 1m 


Slunk, hairless, 
NO. 2 cccecce 50 @55 @50 
COUNTRY HIDES. 


Week ending Week ending Cor. week 
Apr.16, ’27. Apr. 9, ’27. 1926. 


25 @30 





Heavy steers ...1244@13ax @12%n 10 10% 
Heavy cows ... @124%ax 12n 8 8% 
..  eeererecrr 134% @14ax 18%ax 8% 
Extremes ...... 15 léax 15 @15%ax 104@11% 
ae ‘ @9%ax 9 @ 9%ax 7 
Calfskins .. l4ax 13%4ax 124%@13 
ee «+18 vy a ele sil 
Light calf ..... 1.00 voai: 40 
Deacons ........ 1.00 r io i 00: S 10 88 
Slunks, regular. .60 ¢) 5 
Slunks, hairless .15 25 ozs @20 
Horsehides ..... 4. a 50ax ry 50@5.50ax . 50@3.75 
Hogskins ....... @45 40 @45 20 @25 
” aaanrecaae. 


Week ending Week ending Cor. week 
Apr.16, '27. Apr. 9,’27. 1926. 
Packer lambs . 80@2.40ax 1.80@2.60  ......-- 
Pkrs. tgs. eanO108 92144 @1.00 "@1.05 
Dry pelts ...... 20 @22 21 @23 22 @24 
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ICE AND REFRIGERATION 


ICE NOTES. 


C. A. Kurre has bought the Albany Ice 
and Cold Storage Co., Albany, Ore., and 
is operating the plant under the name of 
the Kurre Ice & Cold Storage plant. 

The Southern Ice & Utilities Co. plan 
to rebuild the cold storage plant in 
Gurdon, Ark., which was recently de- 
stroyed by fire. 

A $22,000 cold storage plant will be 
erected in Lampasas, Tex., by the Lam- 
pasas Ice & Refrigerating Co. 

The Jacksonville Ice & Cold Storage Co. 
plan to build an addition to their plant 
on Sixteenth street, Jacksonville, Fla. 

The Merchants Ice & Cold Storage Co., 
1305 East Houston street, San Antonio, 
Tex., are building a four-story cold stor- 
age plant in San Antonio. 

Plans are under way for the erection 
of a cold storage plant in Weslaco, Tex., 
by William Burns, E. W. Napier and asso- 
ciates. The plant will cost about $100,000. 

A cold storage and refrigerating plant, 
to cost $100,000, will be erected at 615 
South Sixth street, Terre Haute, Ind., by 
the Wadley Co. 

The capacity of the National Ice & Cold 
Storage Co., Oakland, Calif., has been en- 


larged by additions to the plant and by 
remodeling. 

The Southern Ice & Utilities Co. is 
erecting an ice and cold storage plant in 
Prescott, Ark. 


The Cap F. Bourland Ice Co. plan to 
equip a cold storage plant in Van Buren, 
Ark. 

The Alaska Packers Association plan to 
erect a warehouse and packing plant in 
Alameda, Calif. 

A one-story ice and cold storage plant, 
to cost $150,000, will be erected in Salinas, 
ae by the Salinas Cold Storage & Ice 


A cold storage plant has been erected 
in Wilmington, Del., by the Delaware 
Cold Storage Co. 

The General Utilities & Operating Co. 
plan to build a $125,000 cold storage and 
ice plant in Monticello, Fla. 

A cold storage and ice plant are to be 
erected in Baxley, Ga., under the direction 
of the mayor of the town and certain asso- 
ciates. 

An ice and cold storage plant is being 
built in Preston, Kans., by the Pratt Ice 
& Storage Co. 

Plans are in progress for the construc- 








The Self-Contained Arctic 
Junior 
especially for 


Sausage Makers, 
Curers, Wholesale 
Provisioners and 
Meat Dealers 





“Tt will Last a Lifetime” 


Built in capacities of from 1 to 4 Tons 
and larger machines for any requirement 


tion of an ice and cold storage plant in 
jeg Wayne, Ind., by the Sherman White 


Twelve large rooms for cold storage 
space have been added to the plant of the 
New Orleans Cold Storage Co., New Or- 
leans, La. 

Plans are well under way for the erec- 
tion of a cold storage plant in Boston, 


Mass., by the Commonwealth Ice & Cold 
Storage Co. 
The Chillicothe Producers’ Co. will 


“ag a cold storage plant in Grant City, 
fo. 

Cold storage in the plant of the King 
City Ice Co., King City, Mo., will be 
doubled when remodeling on the plant is 
completed. 

Extensive additions are being made on 
the plant of the Artesian Ice & Cold Stor- 
age Co., St. Joseph, Mo. 

es aS 

REFRIGERATION CONVENTION. 

Plans are now under way for the six- 
teenth annual meeting of the American 
Association of Ice and Refrigeration 
which will be held at the New Willard 
hotel, Washington, D. C., May 5 and 6, 
1927. 

Because of the coming international re- 
frigeration convention to be held in Rome, 
Italy, in September, this Washington 
meeting will be an especially important 
one, for plans will be made at this time 
for participation of the organization in the 
international meetings. 

Executive Secretary Ralph C. Stokell, 
160 North LaSalle street, Chicago, is now 
receiving any suggestions which members 
have to offer. Views on matters of in- 
terest for the whole organization are 
being prepared for presentation at the 


convention. 
ieee Vee 

PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
April 9, 1927, with comparisons: 




















Week Cor. 
2 4 a . - endin Prev. week, 
We shall gladly investigate and guarantee results for your Western dressed meats: April’. week. ‘1920. 
+ Steers, carcasses ......... 2,619 2,210 2,162 
particular problem an ames 22 O46 870780 
Bulls, carcasses ........,. 528 391 110 
Veals, carcasses ee 2,162 1,416 2,293 
e e Lambs, carcasses ......... 9,674 8,824 12,024 
e rctic ce ac ine oO Muttons, carcasses ........ 583 818 
e UNG TES ecdis Sob oid sie cask’ 405, He 506,227 481,190 
Local slaughters: 

CANTON, OHIO RN eesti ig dy a 1,918 1,846 1,818 
ESS See ore 3,227 2,727 2,428 
° 0" SERS hee ae erento es 15,954 19,707 12,934 
BR Dinars cat ewer 4,496 5,326 3,996 

———ge—__- 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city 
tion at Boston, Mass., 
ported as follows for 


STEVENSON’S 1922 


“Man Size” Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 






inspec- 
are Officially re- 


Cat shows right hand doo the week ending 








closer, No, 1 size, 20% in. ; ape : . 

unclosed doorways. long. Its spring—No. _— April 9, 1927, with comparisons: 
Size No. 1 (29% in.) $9.50 No. 2 (23% in.) $8.50 Wire O/Si Balin Nts nnot deat: ls 
Prices F. O. B. Chester clog it. Made in two sizes, ending Prey. week; 
State size of doors. Whether right or left and for both right and left Western dressed meats: April 9. week. 1926. 
hand, Whether door and frame are flush. hand doors. Steers, carcasses ...... 2,892 2,857 2,091 
. Cows, carcasses ...... 2,492 2,494 2,099 
There’s only one way to greater economy—shall we tell you about it? Bulls, carcasses ...... 58 42 50 
Veals, carcasses ...... 1,610 1,362 992 
Lamt roheees ..... 476 2,009 4 
Stevenson Cold Storage Door Co. “i lc is 
1511 West Fourth St. Chester, Penna. SE ee 530,112 524,129 426,891 

Local slaughters: 
eer 1,401 1,340 1,499 
SE cose wet secu aks 3,220 3,250 2,569 
@ DENT Gab dexcienaoiate 10,403 11, 140 10,296 
Cold Storage Insulation | “= Sea 
—_--_——— 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, April 
1 to April 13, 18,004,810 Ibs.; tallow, none; 
grease, 1,351,200 lbs.; stearine, 24,000 lbs. 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY | 


Glenwood Avoune 


West 2 PHILADELPHIA, PA. 























April 16, 1927. THE NATIONAL PROVISIONER 


55 





NOPE IU teens 
See er speg — 
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A typical “UNITED SERVICE” Erection Crew 


of the other.” But if you stop to think that the 
proper insulation of your Cold Storage Rooms 
means the economical operation of your refriger- 


(Made in U. S. A.) 


UNITED’S SERVICE 


Penadlanie t0un nites a : . : 
adeiphia—. 1 e e. 

Ebiadelphio—1008 Ridge Ave. Main Office and Factories 
Baltimore—801 Whitaker Bldg 


Hartford, Conn.—143 S. Histinna St. Lyn dhurst N J 
9 ° ° 








SS NG ERAS ST DEAN ED EA 


It pays to insulate this way! 


ANY people are inclined to let talk about “UNITED SERVICE” erection crews, working 
quality construction—“go in one ear and out under the personal supervision of trained engi- 
neers install Crescent Corkboard efficiently and 
speedily. Modern mechanical equipment espe- 
cially designed for insulation work increases the 
effectiveness of the work. Every known method 


ating plant—and that means dollars saved—you for reducing initial costs of installation, and for 
will agree that the very best insulation obtainable making more permanent, more efficient and more 
is not too good for your plant. satisfactory work, is employed. 


Experienced Architects, Engineers and Owners KNOW that 


Crescent 100% Pure Corkboard 


provide Cold Storage Rooms that hold uniform temperatures properly and economically. 


When insulation problems vex you, or trouble develops, 
“UNITED” is always ready to aid and assist you. Write to us. 


UNITED CORK COMPANIES 


Chicago—1151 Eddy St. 

Cleveland—1200 W. 9th St. 

Cincinnati—Cincinnati Term. W. H. 

Pittsburgh—1331 Penn Ave. 

Milwaukee, Wisc.—Federal Asbestos 
& Cork Insulation Co., Agent 
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Chicago Section 


C. M. Bell of Powers Begg & Co., Jack- 
sonville, Ill., visited in Chicago this week. 


H. McDowell, manager of Swift & Com- 
pany’s plant in Moultrie, Ga., visited at 
the home office in Chicago this week. 


R. S. Sinclair, president of T. M. Sinclair 
& Co., Ltd., Cedar Rapids, Ia. was a 
Chicago visitor this week. 


E. G. James, head of the packinghouse 
brokerage firm bearing his name, returned 
last week from an extended trip to the Pa- 
cific Coast. 

Walter Hansen, president and general 
manager of the Hansen Packing Company, 
Butte, Mont., spent a few days in Chicago 
this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 31,381 cattle, 16,681 calves, 57,884 
hogs and-31,015 sheep. 


Reed Stoppenbach, superintendent of C. 
Stoppenbach’s Sons, well-known packers 
and provision dealers of Jefferson, Wis., 
was in the city this week on a business 
trip. 

Helen Williams, wife of T. E. Williams, 
who is well known in the meat packing 
industry, died on Tuesday of this week 
at her home, 6846 Crandon avenue, Chi- 
cago. Funeral services were held Thurs- 


day, April 14, with interment at Wilkes-’ 


barre, Pa. 

me! call this the city of magnificent dis- 
tances,” sighed Sam Stretch, the spice man, 
as he dropped into a chair in the Chi- 
cago office of THE NATIONAL PROVISIONER 


for a brief visit one day this week. Mr. 
Stretch left the latter part of the week 
for Milwaukee, Wis. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending April 9, 1927, on shipments sold 
out were as follows: Cows, common to 
good, 11@15c; steers, common to medium, 
13@17c; steers, good to choice, 17@20c; 
and averaged 15.46c a pound. 








Sentence Sermons 


Written for THE 1 ag | east 
by Roy L. Sm 


IT IS PROOF— 


—That we have some religion 
when we can let another have 
a different one. 


—That we are succeeding if we 
are leaving some faults behind. 


—That we enjoy humor if we can 
laugh at the joke on ourselves. 


—That we are winning if we keep 
a good opinion of ourselves. 
—That our competitor has us 

beaten if we get angry at him. 


—That truth is stranger than 
fiction when it stirs up such a 
muss. 


—That democracy is successful if 
poor boys get good chances. 

















H. C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
Packing 








SPECIAL Plants, Cold Storage, 
its, Power 
lations, Inv: 
1134 Marquette Bidg CHICAGO 
H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Brea J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Brie Bidg. 
Cleveland, O. 


Packing House 
Specialists 








Provision shipments from Chicago for 
the week ending April 9, 1927, with com- 
parisons, are reported as follows: 


s Cor. 

Last week. Prev. week. week, 1926, 
Cured meats, Ibs. .14,918,000 13,610,000 14,823,000 
Fresh meats, lbs. .42,368,000 40,482,000 36,680,000 
TOG, UDB. 2 ccoscice 12/271, 000 7,426,000 7,156,000 


J. T. Webster, of the export depart- 
ment of the Cudahy Packing Co., left for 


New York this week, accompanied by 


Packing House Products 


Oldest Brokers in Our Line 








Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Bight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 





Mrs. Webster, where they will sail for a 
four month’s trip to Europe. Mr. 
Webster’s many friends are hoping he 
won’t get so fond of that part of the 
world that he will neglect to come back. 


Lord William Vestey, head of Vestey 
Bros., the famous English meat company 
with interests throughout the world, was 
in Chicago for a couple of days this week 
accompanied by Lady Vestey. Although 
one of the most powerful figures in the 
world’s meat industry he always avoids 
publicity and even the daily newspapers 
were not aware of his visit. 


eee 
INSTITUTE HEADS OUT OF TOWN. 


Four department directors of the Insti- 
tute of American Meat Packers have been 
attending important meetings during the 
last week. 

Miss Gudrun Carlson, Director of the 
Department of Home Economics, attended 
a meeting of the Indiana State Home 
Economics Society at Terre Haute at 
which she talked on the Institute’s home 
economics program and told of recent ex- 
periments on the cooking of meat, and on 
the use of lard and other meat products. 
She also talked before the home economics 
students of Purdue University, the Uni- 
versity of Indiana, and the University of 
Illinois on similar subjects. 

John C. Cutting, Director of the Depart- 
ment of Retail Merchandising, has been in 
Washington, D. C., to confer with officials 
of the National Association of Retail Meat 
Dealers and representatives of the Federal 
Board for Vocational Education, on the 


preparation of instructional material to be 
used in training courses for retail meat 
dealers. These courses are to be given on 
an extensive scale through the co-opera- 
tion of the Federal Board for Vocational 
Education with the national retail asso- 
ciation. 

A meeting of the American Society for 
Experimental Pathology at Rochester, 


C W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 











Walter L. Munnecke 


"i 2 & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


sie Marty Detroit, Mich. ™ Soc 














M. P. BURT & COMPANY 
Engineers & Architects 
and Cold Storage 
Consultation on Power and Operating Costs, 


Ouring, ete. You profit by our 26 years’ ex- 
perience. Lower construction cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 


INDUSTRIAL 
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ANALYSIS 
OESIGN 





GRICE ASSOCIATES 


Consultants to Management 


MINNEAPOLIS, 


INCORPORATED 


METROPOLITAN BANK BLDG. 
MINNESOTA 











Chas. F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 
Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
111 W. Jackson Bivd. Chicago, Ill. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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N. Y., was attended by C. R. Moulton, 
Director of the Department of Nutrition. 
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Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 












RECBIPTS. Chicago Stock Yards receipts, average weight and 
Dr. Moulton also conferred with officials Cattle. Calves. Hogs. Sheep. ‘P and average price for hogs, ‘with comparisens: 
of the University of Rochester concerning ygon, apr. 4.........16,81% 8,880 26,180 14,216 Average 
the progress of the experimental work on  Tues., Apr. 5........ 9,716 4,102 15,884 8,534 Number weight——Prices—— 
meat being done under the fellowships ed. Aue. G.........7285 2g UG Sa received ibs. Top. Average. 
established by the National Live Stock Fri, apr. 8.221221. 2) "883 251220 5,506 Previous ‘week 1s8746 237 "1200 "10:00 
and Meat Board. Sati, Are. Ors. c2 628s 215 441 3,790 6,483 1926. "435. 247 (13.80 12.05 
: : — 925 ‘ : ‘ 
W. Lee Lewis, Director of the Depart-  qotai inst week.....48,622 17,511 120,879 58,762 i904 is a te te 
ment of Scientific Research, after con- Previous week ...... 56,968 15,625 156,746 61,994 1923 .182,797 239 8.50 8.20 
ferring with officials of the B. A. I. in YOAr AZO ...ceeeveee 49,190 16,021 114,435 75,722 ; eee ml 11.00 10.50 
ac. Ri Two years ago....... 46,206 19,788 123,959 71,523 ouyuuninen 
Washington, went to Richmond, Av. 1922-1926 ......... 140,200 239 $10.95 $10.80 


Va., to address a meeting of the American 
Chemical Society. 
a 


Mon., Apr. 4. 
Tues., Apr. 5. 








*Receipts and average weight for week ending 
April 9, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Wed., Apr. 6. 
PROPOSED TWINE STANDARDS. Zeer. a, 7 Cattle. Hogs. Sheep. Lambs. 
: sai + Apr. 8.. *Week ending April 9..$11. i 
The Sub-Committee on Standardization #t-, Apr. 9.... Previous week oe 0:90 #1000 3.50 ETS 
of the Committee on Packinghouse Prac- Total last week......15,158 1,063 30,276 11,868 1828 «++ +++ seeeeeeeeees 045 1208 818 13.80 
& Suetione weak 16789 726 41,100 14,130 1925 «+. .seeeeeeeeeeees 10.25 13.25 7.75 14.35 
tice and Research of the Institute, after a Year ago .... "117,722 521 36,604 23,072 LO2E «.- sree eee eeeeeenes 10.06 7.40 10.40 16.80 
aie eh devcloned additions! 2 ae Se 13330 868 88198 12705 IB v-eeeceeee sell 8.85 8.20 8.05 13.25 
careful survey, as pene a 1 08 Receipts at Chicago Stock Yards thus far this year - BPETEUTERTEE TT .80 10.50 9.85 14.25 
proposed standards and alternative stand- to April 9, with comparative totals: AV. 1922-1926 .......... $10.20 $10.30 $ 8.85 $14.10 


ards covering the uses of twine, accord- 





1927. 1926. 








Following is gi th t ) f cattle, ho 
ing to a bulletin issued this week to the =. paging and sheep for packers at "the “Chicago Stock “Yards: 
membership. Hogs 2, 280,54 Cattle. Hogs. Sheep. 

> Sheep 1,197,968 ri eek ending April 9... .33,500 90,100 46,400 
Combined weekly hog receipte at eleven markets Previous week .......... 40,179 115,586 47,864 
FEEDING HOGS IN TRANSIT. oer week snding April 9, with comparisons: aa bee eee eee eeceeceeenees om poo ieee gee 
sos : : . FOG CUMNNE: BOOM Dic ccecsccsvevssscsseeesee 8,000 p. BER , . 
The minimum ration for feeding hogs in previous. week --.... 2... vss oeel ORO SOME Shine Toncsviae seeks 32,466 111,811 39,999 
transit as prescribed by the U. S. Bureau i008 --ri:c7sc1UIII “goon “Saturday, April 9, estimated, 
i i i i RSE RDS PA EECA St Sere Rar A pt ee 643, Chicago packers hog slaughters for the week ending 
of ROE SRRRY ERE: Oe TE oe ce ee es 717,000 April 9, 1927: 
advices from. Dr. John: R. - MOMer,  CHIOE IGM ie. oc. dickccscsnceisbhssasaccesbess lated TUE: Winans da Pig is ne oe 14,900 
of the bureau: Combined receipts at seven markets for the week SI 6. o pda 0006 dg be pensuicgeceuage 2,100 
Ps ending April 9, with comparisons: DWE Be Obs cc ccccsecccccccececcncsccceseesece 10,100 
Swine in Single Deck Cars. Cattle. Hogs. Sheep. a eg ita: gun dee ba ck GGdMcwsec es eas eauewts 4, 
- Morris & O00... .cccccsccccccvescssccccsveccecs 4,900 
Loading weight up to 18,999 lbs........ 2 bu. percar Week ending April 9....155,000 428,000 = 183,000 Wilson & CO.......cseceeeneeeeceeneeenennes « 9,500 
Loading weight 19,000 to 22,999 Ibs....2% bu. per car Previous week ......... 170,000 = 467,000 = 180,000 Royd-Lunham ..........scececeeceeceeeeeeeees 3,600 
Loading weight 23,000 to 27,499 Ibs....3 bu. percar 1926 .......-+...seeeeee 149,000 = 381,000 =: 187,000 = Western Packing Co............eececeeeeeeues 7,200 
(Heavier weights not ordinarily loaded.) ee eee 167,000 = 377,000 = 191,000 Roberts & Oake.........cccceeseeeeeeeeeenees 4,300 
WIZE reese ecee eee eeeees 161,000 = 528,000 = 171,000 Miller & Hart............ccccesseveeesseseess 3,800 
Swine in Double Deck Cars. EMME b saiacais seu sp-taaenky 184,000 597,000 193,000 Ina di , 5 
; ependent Packing C0........-.seeeeeeeeee 8,100 
Loading weight, 21 000 to 22,999 Ibs.... . per car W922. cece eee ereeeeees 142,000 369,000 135,000 pe BB Pee ree 6,200 
Loading weight, 23/000 to 27;499 lbs 3 . per car Combined receipts at seven points for the year to ROG: PORMGE GOie ccinccvincccasitvceccss aves , 
Loading weight. 27500 to 30,499 lbs. ; per car April 9, with comparisons: QI Gi ba 0a Ch Ch se. chadebsbencss Rsenunanwi es 21,300 
Loading weight, 30,500 to 33,500 lbs.... . per car Cattle. Hogs. Sheep. Total 98,600 
: ‘ E ep 2 758,000 Lot --rssceeeeeeeeeeeee esse erse eee este ees 
Packers buying hogs at distant points {pag 12221225121/2'390000 Toas.ooo —Sroas.000  Fyfevlows week «...-..ssessesersseeeeeseres BOAO 
which must be fed during transit to their 1925 ............+- 2,500,000 9,118,000 2.771000 1085 ooo cece ie cll leccccecseaseeneneees 76,500 
plants will be interested in making a 4993 °°''''"'':''''3'@88'000 97801000 8,081,000 92H srssre ers ere tee eseeeereeeceeeeeereene res 123,600 
memorandum of this ration for future use. 1922 ..............2,458,000 6,935,000 2,669,000 (For Chicago livestock see page 51.) 


ent TOES RAR 


AT YOUR SERVICE 
Est. 953 
1, Curing Space 
63,000,000 pounds. 


Manned and 
equipped to render 
superior curing 
service. 








Without increasing your plant facilities or overhead 
expense, our uniform mild cure and fresh cured Hams, 
Bacon and other meat products, the kind that win and 
hold trade are available to you in quantities as large 
or small as you desire, 


rite us for particulars about this way to a UNI- 
FORM PRODUCT and MAXIMUM VOLUME with 
MINIMUM INVESTMENT. 

United States Cold Storage Company 


Chicago, Illinois 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
April 14, 1927. 


Green Meats. 


Regular Hams— 





8-10 IDS. AVE... 2. ccccccccccsesssecoves G23 
10-12 IDB. AVE... 2. rccccrscccceseesccces 21% 
12-14 IDB. AVG... .....crcccccceccescsccees 20 
14-16 IDB. AV... 2... c cece ee ecccerenennes @20 
WG-18 US. AVE.......cscccccsecessvecercs @20 
18-20 IDS. AVG.......ecececccccecsssccees @20 

Skinned Hams— 

14-16 UDB. AVE... ccccscccccccvccccsesece @22% 
SR TE, IONE, o00 506000000000 0d000%'09299 @22% 
18-20 IDS. AVE.... 20s ccscececsessvecces @22% 
BOSD TBE. BUR ee sc ccccccccccccsscecscceses 4 
22-24 IDS. AVE... .-ccccccccerscesesccces 21 
DEBS TRS, BVB 2. 6c cweccscccvcvesesscveses @20 
BEBO WS. BYE. .occccvccccccsccccccvceses @19% 

Picnics— 

4 GB UDB. BYE... or cccccccccccccccvceceses @14% 
] B UWB. BVB.. oc ccccccccccsccscsccccces @13'% 
8-10 US. AVE... 2. cece eecececesereeceee @13% 
BO-1D UWS. AVE... cccccccccccccvecesevecs @13 
12-14 lbs. @13 

Bellies—(Square cut and seedless) 

6- 8 Ibs. 24 

8-10 Ibs. @22% 

10-12 Ibs. @21% 

12-14 Ibs. p19 

14-16 lbs. 18 

16-20 Ibs. @17% 
Pickled Meats. 

Regular Hams— 3 
BBD MDS. BVG.. 2c ccccccccccccccseceseces @22% 
2O-12 IDS. BYE... cccccccccsccccecccceveses 2114%4@22 
12-14 lbs. avg 20%@21 
14-16 lbs. avg 20% @21 
16-18 Ibs. @20% 
18-20 Ibs. @20% 


Be @20% 
18-20 Ibs. avg “* . @20% 








20-22 lbs. @20% 
Skinned Hams— 
14-16 Ibs. @23% 
16-18 Ibs. @23% 
18-20 Ibs. 22% 
20-22 Ibs. 22% 
24 lbs. @21% 
24-26 lbs. @19% 
25-30 lbs. @18% 
Picnics— 
G GB IDS. AVG... ..ncccccccccccccccveveses 15 
G] B UWS. AVE... ccccccscccccccccsevsecs 13% 
BBD WS. OVG ecco cc cccccavcccccvcevecacs @13% 
SE PB, BUR ev o'c odc0nc ceveccececekos ses @13 
Es Ga 0.2 cn cdg ete vepowterseeces @138 
Bellies—(square cut and seedless) 
TB, BVBeccccccgeccccccccsecccccese 23 
DBD TR, BiBecccccceccccccccesccocesess 22 
BPE BE I occ cccccccconcessesonccoss 21 
WB-14 UDB. AVE... cc ccccccccccccccccescvece 20 
BD PE SIs ccc occkccccccwern¥oetevese 19% 
Nes occnkscusepaetscmenous @18% 
Dry Salt Meats. 
Extra short clears, 35/45........+..0+0-005 @14% 
Extra short ribs, 35/45. ...........e+eeees 14% 
Regular plates, 6-8...2.......eeeeeeeceece 11% 
CNR PIN Bo 0 0 0'5.000'8 00 cde ccccae cence 8% 
DOWN GORE oc sin cs ccceccessecccccccostcconcesy 9 
Fat Backs— 
8-10 lbs 
10-12 Ibs 
12-14 Ibs. 
14-16 Ibs 
16-18 1 
18-20 Ibs. 
20-25 Ibs. 
Clear Bellies— 
16-18 Ibs 
18-20 Ibs. 
20-25 Ibs 
25-30 Ibs. 
30-35 Ibs. 
35-40 Ibs. 
40-50 Ibs. 





FUTURE PRICES. 
Official Board of Trade Range of Prices 


SATURDAY, April 9, 1927. 





Open. High. Low. Close. 
LARD— 
eee 12.35 12.35 12.32% 12.32% 
TUS vccvewe 12. 12.55 12. 12.55 
Sept. ccs. 12.75 12.75 12.72% 12.72% 
CLEAR BELLIES— 
MAY .ccccee 15.20 15.20 15.05 *. 10 
OE svesane 15.40 15.40 15.25 5.25 
SHORT RIBS— 
MrT 14.20 14.20 14.20 14.20 
| EE ar cane aman 13.77 
MONDAY, APRIL 11, 1927. 
Open. High. Low. Close. 
LARD— 
See 12.35-37% 12.32% 12.324%4b 
SUEY, cvenees 12.57% 12.55 12.55-5744b 
BOR. cccecs 12.80 12.77% 12.77%4ax 
ls . Ad koh enaee es ae eves 12.80n 
CLEAR BELLIES— 
Se 14.97% 15.40 14.9744 15.20 
ee Pe 15.10 15.45 15.10 * 15.35 
SHORT RIBS— 
Sa wanes 14.20 14.20 14.00 14.10b 
BEN ssccees 13.75 13.75 13.42% 13.60b 
TUESDAY, APRIL 12, 1927. 
Open. High. Low. Close. 
LARD— 
ee 12.30 12.30 12.22% 12.2214-25 
EN: 96 se vex 12.52% 12.52% 12.45 12.45 
Te eneseu 4 rts 75 12.75 12.65 12.65 
Oct. . ote 12.70 12.6714 12.67%4ax 
CLEAR BELLIES— 
ST San aces 15.00 15.00 14.95 14.95ax 
a 15.25 15.25 15.05 15.05ax 
SHORT RIBS— 
DE Sehccesi nes 6 seas dane 14.10n 
RE Pr pone cone 13.60n 
WEDNESDAY, APRIL 13. 1927 
Open. High. Low. Close. 
LARD— 
BIT ccccces 12.25 12.25 12.17% 12.17%b 
el “sneunaa 12.47% 12.47% 12.87% 12.40-42\¢ax 
Sept.  ..ces 12.67% 12.67% 12.57% 12.60-6214b 
Ot. wrcccos 12.62% 12.62% 12.62% 12.624%4ax 
CLEAR BELLIES— 
| eee 14.90 14.90 14.80 14.80b 
TRY nscrvace 14.95 15.00 14.95 14.95ax 
SHORT RIBS— 
- 14.25 14.25 14.10 14.10ax 
BMS cwsecee wens sake hie 13.60n 
THURSDAY, APRIL 14, 1927. 
Open. High. Low. Close. 
LARD— 
Oe 12.25 12.35 12.22 12.30 
lias 22500 12.47% 12.52% 12.45 12.52% 
ME. -a2sene 12.65-67% 12.75 12.65 12.72%4b 
Scwseise ese snes sae 12.75b 
CLEAR BELLIES— 
MT ccctade oss Sens ait 15.00b 
WEF osccose 15.15 15.15 15.15 15.15 
SHORT RIBS— 
Tb ssxees oved see osee 14.10n 
RO mee . 13.60n 


FRIDAY, APRIL 15, 1927. 
Board Closed—Good Friday. 


ey ae 
MEAT IMPORTS INTO U. S. 


Imports of meat and meat products into 
the United States during the months July, 
1926, to February, 1927, with comparisons, 
are reported as follows by the U. S. De- 
partment of Agriculture: 


ina 1925-26. 
Beef and veal, fresh, Ibs..... 219,000 12,524,000 
Mutton and lamb, fresh, Ibs. > ‘476, 000 = 943,000 
Pork, fresh, lIbs..... -. 9,919, 4,380,000 
Sausage casings, Ibs. - 11,214,000 11, 926, 000 


——e___ 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encvelo- 
pedia.” 





April 16, 1927. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, April 14, 
1927, with comparisons, were as follows: 


















Week Cor. 
ending Prev. week, 
Apr. 14. week. 1926. 
Armour & Co........+++. 6,446 5,298 3,921 
‘tone heme. Proy. Co.. 2,787 2,573 2,527 
Swift & Oo.......eseeeee 6,755 6,912 
. H. Hammond Co...... 3,557 893 3,279 
Morris & Co..........0++ ,803 4,536 3,768 
Wilson & Co........+55-- 7,373 6,875 5,628 
Boyd-Lunham Co. ....... 3,006 3,207 2,826 
Western Pkg. & Prov. Oo. 5,796 7,650 7,679 
Roberts & Oake..... 5,380 2,840 5, 
Miller & Hart 4,301 2,136 3,687 
Independent Packing ; 42 2,721 3,600 
Brennan Packing Co..... 5,750 4,650 5,695 
Agar Packing Co........ 3,252 2,758 1,650 
DOOR occa cicccvccccces 62,438 56,041 54,789 








CHICAGO RETAIL FRESH 








MEATS. 
Beef. 
No.1. No.2. No.3 
Rib roast, heavy end. Yee | 22 
Rib roast, light end . 86 28 20 
Chuck roast ..... - 22 18 14 
Steaks, round ........... <> 30 20 
Steaks, sirloin, first cut....... 40 82 22 
Steaks, porterhouse ........... 50 37 25 
Steaks, flank .......ccccccceee 28 25 18 
Beef stew, chuck............++ 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates ..........e.eee0% 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com 
Seenartirs PP ROE aes Bae 45 25 
TETTTITITE TILE LTT 45 30 
all scp 6 SN Suis O60 8 be 00-0 6 Rey. 20 15 
Chops, shoulder ............+++ 25 20 
Chops, ribs and loin........... 45 25 
Mutton. 











Pork. 
Loins, whole, 8@10 avg...........seeeeees 28 30 
Loins, whole, 10@12 avg........-.sseeeeees 25 @27 
RAMU, COED, BRUUEE OUR cccscccccccsceseces 24 26 
Loins, whole, 14 and over.........+e+s-eeee 24 26 
NMR) <i ajcinns cab God's baceh copencsaascceet 28 32 
PEED occ cence seecceancareccasocsetes 22 
WBTED ccccveccecdcccocsovccccccccegcsccece 26 
on ga SPuneuasasoecenkyavthetsesssaweks 21 
ORG U bd COR 556060 ch vase ves 6vceee senses 14 
Peat ‘ard. TPOROETOG. < cpcccccecnadnicceuses @15 
Veal. 
OED sc ac dbinwis de Bas cee Mea ciel ove Ke a 32 @36 
En 25 sau sdeaee cevostean sahesened 18 24 
EERE N bs 2d cntaer ances does baadws's vec'eal 32 36 
DE Se iwehaweld 640 b pia db 0060000600 ae cet 14 18 
DEE. ‘SS neboedecesencesdsresvusvewenes 12 24 
Nei -shbi ek been bd dese be Ceaee ns be sew se @40 
BEE SE BORD: GOI oc ccrinsacdscvasccccecias @35 
Butchers’ Offal 
SIOOE: cn denn awnnnune seeds bub eesaerensoseces @ 6 
Pt ME. > wtiiti Petes swe sews eee hives hea ass 3 
i ee Ci ass chess nen ¥eudet.chbes 50 
ME 6560 s2pb ese chats sueenqacrce ss an 15 
BE pa v0. pb be ss'edeu td on eds000esase beoedeee @13 
EE OM s 054 Weed 30 oN ew O Vanes Send nee e's @12 
CURING MATERIALS 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago......... 9% 
Double refined saltpetre, gran., 1. ¢. 1... 6% 6% 
REDEEEE Swulbbaeutdenscsboacieeecsscnes 8 1% 
a age: refined nitrate of soda, f. 0. b. 
Oe ee Err Tee 3% 3% 
ak than carloads, granulated......... 4% 4 
Sete ei aiGs GGG aibw.s.es 0100 < 40.0% 5% 5 
Kegs, 100@200 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
SE SNE 6 Wit Wie sinks qs e'n'd.c'p 5V:5.6 0 9% 9% 
In bbls. in less than 5-ton lots....... 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 54 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
DEE (‘RGdaNOCARER HOSS Sedu RR eeEASR ooRN wae yes $6.60 
Medium, car lots, per ton, f.0.b. Chicago, 
MEER SAdG Laaado's ses p Meats dbbsaeenbeen eds ae 9.10 
Rock, car lots, per ton, f.o.b. Chicago........ 7.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Orleans. @5.02 
Second sugar, 90 basis.................. None 
Syrup, testing 63 and 65 combine sucrose 
co . ee rar @ Al 
Standard granulated f.o.b. refiners (2%).. @5.90 
Packers’ curing sugar, 100 lb. bags, f.0.b. 
SEED, Te., WON BM ois ccicsvedsctsesece @5.50 


Packers’ curing sugar, 250 Ibs. bags, f.0.b. 
Reserve, La., less 2%......ccccccscescees @5.40 
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CHICAGO MARKET PRICES iiestianen Soar 


ne in 1 lb. — — or Lepage 














































‘ , : 0.b. =. @2 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White animal ay 
Fanc: rk sausage, in 1-lb. carton........ 27 tons, rolls “> 
Carcass Beef. Gaunten otto pron oy fresh in link........ 19 Nut margarine, 1 Ib. cartons, f.0.b. Chicago ei3 
k Cor; week, Country style sausage, fresh in bulk........ 17 (80 and 60 Ib. solid packed tubs, 
Week ending . week, Country style sausage, smoked........+..: 24 lc per 1b. less. 
Apr. 16. 1926. Mixed sausage, fresh..............+ Mussa 16 4 paeeRE-NS 60-Ib. tubs, f.0.b. Chi- 
Prime native pe Ee ee 4 ee a 4 Frankfurts in "sheep NINES iia sae Spins bean mA CABO .rccccecscccece PPUPTTITTITTiTirr itt @15 
Good native steers.......... Frankfurts in pork Siete nes st heeres** 
Medium steers ..............14 @16 12 @16 Bologna in beef bungs, choice ...........- 16 DRY SALT porate 
Heifers, good ...... senekesen 13 18 13 18 Bologna in cloth, ffined, gy Sa ase : 14% Mikes | ahicetthbades 14 
Peededebedervccsvedsstoess 104%@15 10 14 Bologna in beef ddies, ae es ST 16 ee eee ee LWineecdabacge dees saute ys 
Hind quarters, choice........ 25 24 Liver sausage in hog bungs...........++.+5 23 Short he orgie he lai pee 16 
Fore quarters, choice......... 16 15 Liver sausage in beef rounds..........ccces 13 — Ro 14 — sen ee Sr soevesstenesys rt 
ee | eee rr ree de Bi hahah Reale letae titel spot 
: Beef Cuts. , New England luncheon specialty.......... 28 — es 25 4 = pone oneeern aap naas rtd 
s Lot No. 1 Liberty luncheon specialty..........-. ote 21 Rib bellies y ag: RSE: ORME Fi 15 
teer ns, o Deccccsccces Minced luncheon specialty............ aa 17 p> MOGRRD WDB. . cc ccccccvcccene eee “4 
Steer Loins, No. 2 ......... ‘Toneus' enauaee aN 25 Be EE, Us wa cc cccccccccesasece 34 
Steer Short Loins, No. 1..... Bl oy for dveepen dots tas ted Pile ci : 17 WRG DRAIN FORTE UNG ss cee ceccccccevecccece 9% 
Steer Short Loins, No. 2.... Polish: eats ao SUAS ERT Re tore eres teen 18 PRE BACKS, ISGIS IDS, 0 oc cece ccccecesicccess li + 
Steer Loin Ends (hips)...... So _ sella eek tek tase tos pga th hah hshehsts 15 Fat backs, 14@16 Ibs............ceeeeeeees 
Steer Loin Ends, No. 2....... USE wees ee eeeee Demme e eee eeeeereeeeeeees Regular MNT dacc ise ccsueisaccecassawce 11% 
ped is Ssadtndexd=neesee® apd SAUSAGE. RUD eo csc cee bewbdsieescedéecevvccssseesed-s 
Cow Loin Ends (hips)....... Gesesiet. choice, in mbes sm ee weetneadedke es WHOLESALE SMOKED — 
Steer Ribs, No. 1........+++- Cervelat, new condition, og b eonee Regular hams, fan 14@16 lbs.. 28 
Steer Ribs, No. 2..........+- Cervelat, new condition, in beef middles.. 23 Skinned hams, r wom or 18 Ibs.. 3014 
Cow Ribs, No. 1..........00- Thuringer Cervelat ........+06- eeecccocces 26 Standard regular hams, 12@16 Ibs 5 28 
Cow Ribs, No, 2....... eoeese Farmer .......++. ee ceeeesecccce eeeeccece 82 Picnics, 6@8 Ibs......-. 1 
Cow Ribs, No. 3....... eoccce je TE EOE ecccccevcecs 31 ba 2 : 29 
Steer Rounds, No. 1......... Salami, choice...........+sseeeees e 50 10@12 : 28 
Steer Rounds, No. 2......... Milano Salami, choice in hog bungs.. eckauds 51 aaa 27 
Steer Chucks, No. 1......... B. C. Salami, new condition........... ooes 27 6@7 4 28 
Steer Chucks, No. 2......... Frisses, choice, in hog — Pccerecccses 45 
Cow Rounds .........+.00005 | ne < Ne Salami ...cccccccccccsccece eee 58 
Cow Chucks ....... coccccces QB §j§§.-§ GID  POMPOTOME 2. cccccccscccccccccccese eocccoes 45 
Steer Plates .......... ereces Mortadella, new ers Coccccecce 27 
Medium Plates ............. ° Capicolli .......ssee0- cecccvcescccsecce eve 59 
Briskets, No. 1.........+++++ Italian style RAM Ta oe cc cekeks seeseceses 48 off fi 43 
Ertsbets. ag Rd ehrevtscoses Virginia DAMS 2 occccccccccccccccccessccece 52 Cooked picnics, skin on - 26 
eer Navel HEnds........+++- Cooked picnics, skinned; pone fat off.... 27 
Cow Navel Bnds........+.++- SAUSAGE IN OIL. Cooked loin roll, smoked ............ss00e j 42 
Fore Shanks .:.... japeseuwa Bologna style sausage in beef rounds— 
— Shanks .........-.. eee Small 2S La de he eashawase ssevcveres ERS ANIMAL OILS 
US Ah Rak etn eh dbaeesass 0 crate,.... eeovectee . 
Strip Loins, No. 1, boneless... Frankfurt style sausage in ‘sheep ‘casings— Prime lard oil ........ < acne 144% @14\% 
Strip Loins, No. 2........... Small tins, 2 to crate.........sseseeeeeeeeeee+ 8.00 Extra winter strained ........... TET 12 13 
Strip Loins, No. 3........... Large tins, 1 to crate..........-see00s veccce OOO 83>. Extn lard ofl ........ eocccce wevcnscocewes il 2 
Sirloin Butts, No. 1......... Frankfurt style sausage in pork “casings— re SE ee ere 000k 10 
Sirloin Butts, No. 2..... sees Small tins, 2 to crate.......ccccccscccsccccces CA TB vs. is 6 chi 000 caksesvecdsepeuees 10 0 
Sirloin Butts, No. 8......... Large tins, 1 to crate.........+..++. cee gesd cca GOD. SIM PEIN apes outs 00 vad dcdatcsvevesisses %4%@10 
Beef Tenderloins, No. : coceee Smoked link sausage in ye casings— Pure neatsfoot Ofl.......cccsescccees eevcesdd 
Beef Tenderloins, No. 2...... Small tins, 2 to crate..........ceeccece ctaccee, ae Extra neatsfoot oil ....... dstewocvnd bidtbecs 10% @10 
a P ecu st eeeeeeeees see Large tins, 1 to crate.........cccccccceccees -- 8.50 ee — | aed bvhecaeaes o6bdedee % a 
an OAKS 2 vcccccce eocce cidless tallow Oil.........ceeseceevees eee 1 
Shoulder Clods ---.........0. ap SAUSAGE | MATERIALS. ates % 
‘anging Tenderloins ..... ee r mmin; p56 pees oesepoas’s ?) 
— Special oan pork anatines pvecdececwedbeest 018 LARD (Unrefined). 
Beef Products. Extra lean pork trimmings........... vee 19% @20 Prime, steam, cash tierces....... ouesbe aa 12.12 
Neck bone trimmings.......... dukage oeeee124@13 Prime, - ane loose........ hevekiexe akiakie 11.32 
ene (pet BD.) sccececveices 11 12 Pork cheek RY oe ok Ras 4 10 @10% pO Rp ERE EG RCE EN Reedwenee sens e 12 
DEE Gctwcatanaceeneen pees 8 Dies eh CN RN Sep IRE ILS A a 6 ane they Yard shed eee pSeedepeaekeacin wade 13.75 
Tongues teeteeeees seeeeeeee+22 @29 Fancy boneless bull meat (heavy)...... tak p14 
Sweetbreads ...... seeeee 40 WIMMER SRWOES Cs 503s. c0cvesseesceseescses 13% LARD (Refined). 
Ox-Tail, per Ib 12 a ondsseiaee ers seageane ss D12% 
Fresh pe, ~~“ 6 Se en WS ss. conse ciwdavares @i2y% Pure lard, — rendered, per Ib. loose.. 12.62 
Fresh Tripe, H. 1% gE EE ER ere eer D7 Pure lard, tierce: 12.62 
Live FB ....0. ss Aes Beef cheeks (trimmed) See jag a 210% Compound ...... 10.50 
neys, per Dr. canner cows, 300 Ibs. and up.......... @ 
Dr. cutters, = ere Bu OLEO OIL AND STEARINE. 
pee eres" rrlnennierpmamerr ys Ue BK@L 
oice Carcass . eo stock ........ ‘ 
Gok’ Cnieaa 18 18 15 Cured pork tongues (can. trim.)........... 18 @18% Dries MS i cles s ‘114¥@11 
Good Saddles 30 16 28 (These are prices to wholesalers, on material packed Prime No. 2 oleo vali 0 10 
ene 16 10 @14 in new slack barrels for shipment.) No. 3 oleo oil.. 9 
Medium Backs ......... seeee10 @12 8 12 SAUSAGE CASINGS. Prime oleo stearine, edibi . 9 
Veal Products. o> 2. oe TALLOWS AND GREASES. 
ne " 
Sralnk RAUB: << jaccdcase esas 13 @14 siege, Bae teens, Cemecetty, 250 ents per Bare Edible tallow, under 2% acid, 45 titre..... 8 @ 8% 
Sweetbreads .........eeeeee 65 60 Prime packers tallow............ ah easerene 7 8 
SE ccnsccetciundeas 45 40 No. 1 tallow, basis 16% erm titre.... 7 7% 
No. 2 tallow, basis 40 titre.... 5%@ 6 
per se .28@ .29 Choice white grease, oo 4% a -. loose, 
Choice Lambs ...........0. 33 26 Beef middles, age sets per tierce, per set 1.20@1.25 ChICAgO. « « ses seseeerseeees seecerceees 8 8 
Medium Lambs . a 30 23 — bungs, No. 1, 400 pieces per tierce, B-White grease, max., 5% acid......2...; 7 7 
Choice Saddles .. 35 29 SS AEE ERATE PIL BOERS .22@ .24 Yellow grease, 12-15 f.f.a. ...... steeeeees 6%4@ 6 
Medium Saddles ‘ vaise as 28 Beet bungs, No. 2, 400 pleces per tlerce, os Brown grease, 40 f.f.a........ seeeeee seeeee 6 
oice ac cessunvceeeeves WP PICCE .nccccccvccccccccccccses ooece . 
Medium Fores ...... aaecpwes 24 16 Beet weasands, No. 1, per plece...... eas 10 VEGETABLE OILS. 
Lamb Fries, per lb.......... 32 32 Beef weasands, No. 2, per plece......... -08@ .04 
Lamb Tongues, ae ae 13 138 Beet bladders, email, per dosen pad aeseenc ‘) @1. - — Brn og seat A. oe f.0.b. Val- ¢ 
mb Kidneys, C'WDa avec 25 25 ee: adders, medium, per dozen........... ey DROMNPUC. «se escesssecsees 
si ctiaiee Beet bladders, large, per. dor a: was 1 “ase you, see —— wae, 6 c.a.f, Chicago. .10% 10% 
‘og casings, medium, per bdl. 100 yds. 2.25 ellow, deodoriz DUR ec crac cedegends 
Mutton. Hog casings, narrow, per bdl.........++++.. 8.15@3.25 Soap stock, 50% t.f.a basis. fo-b. mills. 
oo a. SP PCCRTT CREE ES Cr 18 @15 Hog middles, without cap, per set....... 16 Corn oil, in tanks, f.o.b. mills............ 7 
TAGE GROG 6c cccnsccccccens 19 17 Hog middles, with cap, per set........... 20 Soya bean oil, seller’s aoe ap . b. coast nom. 10 
TT Brrr 20 18 We I I oo cn oy a dsk bsins 00d 06 87 Cocoanut oil, seller’s tank, f.0.b. coast.... 8 
Light Spates Sai sonia ‘anne 22 20 Hog bungs, large prime................0. e 27 Refined in bbls., c.a.t., Chicago, nom......10%@10% 
Heavy Fores .......csssecees 14 10 WE WINES WORE, vn Fides cadeccccecvess @ .20 
Light Fores .........+sseeees 18 18 Hog bungs, small | prime vvckees/enedenbes .10@ .12 FERTILIZERS. 
Mutton Legs .......++++00e.. 25 22 Hog bungs, narrow...........cccccceccces @ 07 
er ed EES PA bof 4 Hog oe Rogue per e paeee Rhbned babdbe Saebeu 07@ .68 ae Be unground and ground............. $ 53 it 4 
Sheep Tongues, each..... Seah ais 18 VINEGAR PICKLED wisaksiieies~ Ground “rertitizer tankage, 10 to 12%..: 3.00@ 3.25 
Sheep Heads, each........... 10 10 Rewatnr: to 200-lb. bbl. $14.00 Ground fertilizer tankage, 6 to 9%...... 2.80@ 2.90 
gu pe, eich Crushed and unground ssa Piceense a” 3.60 
Fresh Pork, Etc. Honeycomb tripe, 200-Ib. bbl. ° - 16.00 Ground raw bone. 32 36.00 
Pocket honeycomb tripe, 200-1 + 18.00 5 ee Namen ace see evecns E> ‘ 
Dressed Hogs ...........000. 174%@19 25 Pork feet, 200-Ib bb 3 17.50 Ground steam bone, per ton eoceccsecccece 27.00@30.00 
Pork Loins, *s@i0 ibs. ave. -25 @26 29 30 Pork tongues on bbl... @3.00  Unground steam bone, per ton.......... 25. 27.00 
Bam ios teet vg Ff ine aes Soares 26 30 Lamb tongues long cut, 7) * 42.09  Unsround bone tankage per ton........ + 14,00@17.00 
~~-ybpeoeeet Serrerrrree - @% Lamb tongues, short cut, 200-Ib.  gahoapeiy ) 51.00 
paca kawcite Se acta sa 18% acs HORNS, HOOFS AND BONES. 
Skinned Shoulders ..... eaosge 16 @17 174% @18% Saar PORK AND BEEF. 
Tenderloins .........00. -++-55 @B58 60 Mess pork, re 33.00 No 1 horns, 75 Ib. average per ton.. @200.00 
Spare Ribs ..... rrr. 14 @15 17 @18 Family Bs ire F 50 to 34 pieces. 35.00 No. 2 horns, 40 lb. average, per ton... -00@135.00 
os i ccecds bat ay 13 15 Family back pork, 35 to 45 pieces. 36.00 Ts IE hss eccacducbeusasedvinscce 18. @100.00 
SE cas cucu wccconae 18 014 17 Clear back pork, 40 to 50 pieces 28.00 Hoofs, black and striped.......... +éads @ 50.00 
Gos dre bach Vaitetelnn ha @21 23 Clear plate pork 35 to 45 pieces 22:00 SEE SN cade senedanaekue posts ae ) 75.00 
| Nee be epee aaa ethene lag “he 217 15 Clear plate pork, 25 to 85 pieces 23150 Round shin bones, heavies............. 2100.00 
Tails ..... ee 15 16 Brisket pork 31.00 Round shin bones, lights and med...... a ) 65.00 
Neck Bones ......ssseseeeses 44@ 5% 5 6 Bea: "aged ils Hise 23°00 Heavy fats .........++. cireccacddcoce . 55.00@ 65.00 
Tail Bones .......... eae ee 12 12 Thats teat SHED AGRE Lats ...2---rsccnseovcedoes sesee 45.00@ 50.00 
if ) eRepen per ancien 29 9 Extra plate beef 300 Ib. b : 22:00 Thigh bones, heavies...........seeeeeee 2100.00 
Blade Bones ......... ey 14 @15 13 tte +20 Seay oe ia aby Thigh bones, light and med............ 90.00 
i rere re aaa 6 g 9 COOPERAGE. Buttock bones .............-.... tices 2 50.00 
a <9 aes wkeecuete 8 9 10 @11 Ash pork barrels, black iron hoops.. ex 67144 @1.7214 Note—These quotations apply to No. 1 yredust, 
Cocccccccccs eosescece - 54@ 6 ™% Oak pork barrels, black iron hoops.... 1.90 1.95 which must be assorted free from grease spots and 
Brains Aun covcescoces . @15 174%@18 Ash pork barrels, galv. iron hoops.... 1.871%4@1.92% cracks, hard and clean, uniform as to cut and wei; ~ 
rere ed cesedecss wa @9 8 White oak ham tierces..........sceee0. 8.25 Packed in double bags and carload lots. uotat 
Snouts ..... coccssescscen © @ DO 8 9 Red oak lard ao Desk tsdas eh estes ary 2.40 on unselected stock will be found in ‘Pac’ inghouse 
MEE. dice ctsumaecces Bee SN @10 10 White oak lard tierces..............6.. 2.57 2.62% By-Products Markets’”’ reports on another page. 
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Meet the Meat Man 


Here's where he tells you things that 
will help you to make more money. 











A Big Window Display Contest 


O’Toole is Determined to Win It and 
Cassidy Promises to Help. 
eine eects et American Mont Packers. 

It was a bright, clear day. The air was 
sparkling. Spring certainly was “just 
around the corner,” thought Dennis Cas- 
sidy, the packer salesman, as he rumbled 
along in the company’s flivver. Suddenly 
he drew up in front of a hitching post that 
marked by-gone days. 

As he turned off the ignition, Cassidy 
looked up and saw the portly figure of 
Michael O’Toole, proprietor of O’Toole’s 
Fancy Meat Market, busily engaged in 
cleaning out his front windows. 


O’Toole Gets Energetic. 

O’Toole, usually as energetic as a chess 
player, now displayed energy that matched 
a colored gentleman consuming a bor- 
rowed watermelon. A _ bucket of hot 
water, numerous brushes, a can of lye and 
what-not, were his reinforcements. 

Cassidy opened the door of the shop. 

“Sure, now, I see you've got religion,” 
piped Cassidy, as O’Toole looked around 
to see who had entered. The latter seemed 
piqued to note it was not a cash cus- 
tomer. 

“What do you mean, ‘religion’?” asked 
the proprietor, ceasing his relentless labors 
for the nonce. 

“Cleanliness is next to godliness,” 
answered the salesman. 

“I don’t disagree with you, Dennis, my 
boy,” continued the proprietor. “But you 
ain’t heard the half of it,” he added. 


What’s It All About? 


“Well, crawl out of your hole for a few 
minutes and tell me about it,” suggested 
Cassidy, as he took out his order book. 
O’Toole backed out of the window with 
about the same grace as an elephant would 
dance the Black Bottom. 

“Now, look here, Big Boy, are you 
holding out on me?” began Cassidy, as 
the owner shifted his attention. “Why the 
big display of energy? Why establish 
precedents? Have the inspectors been 
after you?” 

“If you'll stop shootin’ those questions 
for a minute, I’ll explain,” interrupted 
O’Toole. 

“I’m not gagging you,” cut in the sales- 
man. 

Prizes for Window Displays. 

“To begin with,” Michael started, “our 
local dealer’s association is offering a flock 
of prizes for the best trimmed meat deal- 
er’s window.” 

“Sure, now, ’tis generous of them,” said 
Cassidy, “and when does the contest 
start?” 

O’Toole consulted an announcement 


which he dug out of his cash register. 
“Starts next Monday,” answered O’Toole, 
“and it has its —” 

“Ramifications,” the salesman supplied. 

“It has lots of those things,” concluded 
O’Toole, as his eyes slowly took in the 
contents of the notice. 

“For instance, Dennis,” Michael added, 
his interest accelerating, “the contest 
starts next Monday and runs for two 
weeks. The photographers of the associa- 
tion will go around and take pictures of 
the dressed windows some time within 
the next two weeks.” 

“What day are they coming here?” 
asked Cassidy. 

No One Knows When They’re Coming. 


“That’s just the colored gentleman in 
the sawdust pile,” O’Toole hastened to 
add. “No dealer knows when the picture 
men will appear outside his store and 
flash a bomb.” 

“You'll know when you hear the explo- 
sion, won’t you?” queried the salesman. 

“Yes, if I happen to be awake,” added 
O’Toole, a twinkle generating beneath his 
brows. 

“How. much is the first prize?” asked 
Cassidy. 

“Two hundred dollars in gold,” answered 
the proprietor. 

“Are there any other —” 

“Considerations,” supplied 
"Yea:” 

“In order to qualify for the awards, if 
won, the dealers must keep their windows 
dressed for two weeks after the contest 
closes, and —” 

“Not a bad idea,” cut in Dennis. “In 
that way, a dealer can’t junk his display 
as soon as the contest closes. I suppose 
they have worked out some plan to check 
up on the windows?” asked Cassidy. 

Must Leave Windows in Two Weeks. 


“Yes! The contest manager will com- 


O’Toole. 
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O’TOOLE GETS READY FOR CONTEST. 


pare the photographs taken during the 
first two weeks with the windows as they 
appear the last two weeks.” 

“It sounds almost too good to be true,” 
said Cassidy half-aloud. 

“Oh, yes,” interrupted O’Toole. “I al- 
most forgot to mention one or two 
points.” 

“T’m all ears,” Cassidy replied. 

“There are twenty ‘honorable mentions’ 
of ten dollars apiece,” said O’Toole. “And 
a dealer must be a member of the associa- 
tion to be eligible,” the dealer added. 
“They're giving away $550 in prizes. 
First is $200; second, $100; third, $50, and 
as I said before, twenty honorable men- 
tions of ten dollars apiece.” 


O’Toole’s Out to Win. 


“Michael,” began Cassidy, “We've al- 
ways got along pretty well, haven’t we? 
I’m going to help you win one of these 
prizes. 

“Tomorrow morning they'll be one of 
our men up to your store. He’ll suggest 
lots of ways to make your windows at- 
tractive. I think you’d better have the 
real meat products in your window. It 
will look more convincing in the photo- 
graphs. 

“T’ll make you up a nice order and have 
it delivered on the early route tomorrow.” 

“But, listen, Dennis,” the owner inter- 
rupted. 

The only answer was the starting of a 
flivver and the honk-honk of Cassidy’s 
farewell greeting. 

“Begorrah,” O’Toole soliloquized, “that 
salesman is going to make me mad some 
day. Look at him, the little shrimp! He 
makes me do most of the talking, and yet 
he takes away the order. 

“It’s a great life,” he sighed, as he re- 
turned to his hot water, his soapy brushes, 
and his calloused knees. 

(Further adventures of Cassidy and 
O'Toole will appear on this page in an early 
issue. ) 

RoE NG 
YAKIMA RETAILERS ORGANIZE. 


Thirty-three retail meat dealers of the 
Yakima Chamber of Commerce, Yakima, 
Wash., recently organized the Retail Meat 
Markets Association of Yakima, the first 
group of its kind to be formed under re- 
vised by-laws of the chamber of commerce. 

The organizing committee was called by 
Ed Schaake, temporary chairman, and the 
following officers were elected: President, 
G. V. Phillips; vice-president, Ed Schaake; 


secretary-treasurer, F. O. Hagie. The ex- - 


ecutive committee consists of the officers 
and the following: G. H. Burnett, R. O. 
Smith and J. G. Soden. 

The group was organized for the pur- 
pose of promoting the retail meat busi- 
ness, correcting abuses, encouraging uni- 
formity in commercial usages; and foster- 
ing integrity, good faith, and just and 
equitable principles of business. It hopes 
to be accepted as an affiliating organiza- 
tion of the chamber of commerce. Even- 
tually the association expects to include 


retail meat dealers throughout the Yakima 
Valley. 
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NEWS OF THE RETAILERS. 


G. H. Farling and Clyde Farling, Bluff- 
ton, Ind., have sold their meat market to 
Otto Decker. 


L. N. Vennewitz, Alexandria, Minn., has 
sold his meat market, to his brother, 
Edward Vennewitz. 

Edward Vennewitz, Sauk Center, Minn., 
sold his interest in the meat business to 
his brother Herman Vennewitz. 

Robert Ruffing has bought the Quality 
meat market at Wello, Minn. 

The Kopp Company Market, Bozeman, 
Mont., has been incorporated with a 
capital stock of $30,000. Incorporators 
are John Kopp, Jr., Louis R. Gross, Ed- 
ward Engdohl. 

The Purdy meat company, Bozeman, 
Mont., has been incorporated with a 
capital stock of $50,000. Incorporators 
are Ray! A. Purdy, Veda Purdy, A. D. 
Johnson. 

Thomas Coder and Mac Palmers have 
bought a meat market here in Benkel- 
man, Nebr. 

The C. C. Hubka meat market, Virginia, 
Nebr., was damaged by fire. 

The Sanish meat market, Sanish, N. 
Dak., was damaged by a $1,000 fire. Joe 
Wustner is the proprietor. 

Ernest Taferson has opened a meat 
business in Howard, S. Dak. 

J. P. Gassman has sold his meat mar- 
ket in Huron, S. Dak., to E. O. Casperson. 

The Clintonville Meat Company, Clin- 
tonville, Wis., has been incorporated with 
a capital stock of $18,000. Incorporators 
are Henry J. Laux, Alfred W. Hofmann, 
Elmer H. Lang. 

William Wenzel’s meat market, 5318 
Vliet street, Milwaukee, Wis., was dam- 
aged recently by a $1,300 fire. 

Bernard Lucas has purchased the city 
meat market at Prentice, Wis. 

The Wilder and Jeffries Meat Market, 
McCrary, Ark., was recently damaged by 
fire. Loss amounted to $6,000. 

W. H. Rummell has purchased a half 
interest in the Edward Johnson Market on 
East Main street, Clinton, Ia, 

Chris Johnson, Rowan, Ia., has sold his 
meat market to L. W. Stevenson. 

Elmert Mohr has purchased the grocery 
and market of Cassidy and Smith at 2031 
Jefferson street, Quincy, III. 

George Cashman has purchased the 
Larson and Fischer meat market on East 
Mill street, Austin, Minn. 

Herman Kohl, Belview, Minn., has sold 
his meat market to George Willcox. 

Frank Dietz has sold his interest in the 
meat business of Dietz and Phalen, 
Staples, Minn., to Silas M. Severson. 

A. Ly Hasse and son have opened a 
meat market in the Schauer building, 
Hustisford, Wis. 

Anton Eskofski has sold his meat mar- 
ket and grocery on Sixth street, Menasha, 
Wis., to William Sylvonwicz. 

The Earl Link meat market, Minong, 
Wis., was recently damaged by fire. 

Merle M. Rice has purchased the Fre- 
mont Meat Market at Waupaca, Wis. 

Fay Van Nest has opened a meat mar- 
ket and grocery store in Clinton, Mich. 

W. J. Reed has sold his meat market in 
Hastings, Mich., to White & Houvener. 

A. Van Antwerp has purchased the meat 
market of W. H. Brown, Winlock, Wash. 

J. D. Folta, Olympia, Wash., has been 
succeeded in the meat business by H. J. 
Munro. : 

A. C. Jewell has purchased the meat 
and grocery business of C. R. Strong at 
7917 West Green Lake Way, Seattle, 
Wash. 

C. L. Barzee, Mosier, Ore., has pur- 
chased the Mosier Meat Market. 

Gilfrey & Mayberry have sold their In- 
dependent Meat Market, Springfield, Ore., 
to Holverson & Stewart. 


The Fairvale Meat Market, Fairvale, 
Ore., has been opened by Irving E. 
Lafond. 


H. E. Rogers has opened the Chow- 
chilla Market in Chowchilla, Calif. 
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Murdich Bros., grocers, Corning, Calif., 
are adding a meat department. 

Joe Vlach & Son have opened a meat 
market in Marysville, Kans. 

W. W. Ward has opened a meat mar- 
ket in Severance, Kans. 

B. A. Holt has sold the Sanitary Meat 
Market in Barnes, Kans., to John Dear- 
born. 

J. A. Graham and Charles Estes have 
opened the City Meat Market at 117 S. 
Grand, Enid, Okla. 

Henry Anderson and Dallas Beaver have 
purchased the Guild Meat Market, 
Nowata, Okla. 


Seen 
OMAHA RETAILERS MEET. 


The premium question, the garnishee 
law, and meat inspection were subjects of 
discussion at the annual meeting of the 
Omaha Retail Meat Dealers’ association 
held recently in Omaha, Nebr. The dis- 


cussions were led by F. Kuncl, C. 
Christofferson, L. G. Wagman and Wil- 


liam Rudloff. 

Officers elected were: President, Chris 
Christofferson; vice-president, Thomas 
Waite; secretary, J. J. Cameron; treasurer, 
Louis G. Wagman; inside guard, Jacob 
Schmid; master-at-arms, John Reznicheck. 
Emil Zelney was elected trustee for a 
term of three years, and Arthur A. Heath 
was made trustee to replace Thomas 
Waite, who was elected vice-president be- 
fore his trustee’s term was finished. 


SE 


EXAMINATIONS FOR MEAT MEN. 

Physical examinations for all employes 
and owners of meat markets in Illinois 
will be made compulsory if a bill intro- 
duced recently into the Illinois legislature 


is passed. The bill was introduced by 
Representative John Griffin of the first dis- 
trict. 





Tell ’Em How to Do It! 


Here is something your cus- 
tomers will “eat up,” Mr. Retail- 
er! 


Very few people know the 
proper way to carve meat at the 
table. A series of two articles 
tells how in plain language and 
shows how by means of pic- 
tures. Every housewife will be 
glad to read it—and so will her 
husband. 


These two articles have been 
combined and reprinted. They 
may be had in quantities at cost, 
with your name on them, if you 
desire. 


Order a supply to distribute 
to your trade. Use the coupon 
below. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 

Please send me.......... reprints of 
your article on “Meat Carving.” These 


are to be billed me at cost. Put my 
name on them, as follows: 

Pv ka deh cenee war csviwis tehekes 
oo Se eS ee Peg Hee nr ena Ee 
CRF ccacaccareesevine » State. ccccccce 
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Tell ThistoYour Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














NEW WAY TO SERVE LIVER. 


A tasty dish, the foundation of which is 
liver, can easily be made by cutting one 
pound of liver into small cubes and cook- 
ing until tender. At the same time cook 
in a separate pan four medium sized pota- 
toes cut in cubes also. When both are 
cooked, put together in the potato water 
and add one stalk of celery—cut in small 
pieces—and 1/3 of an onion, diced. Cook 
all together for about fifteen minutes, then 
add % cup of cream and flavor with salt 
and pepper to taste, and cook for about 
10 minutes more before serving. 


AEN aE a 28 
Can You Answer 


the Most Important 
Questions in the Re- % 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak er on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bidg. Chicago, Ill. 
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April 16, 1927. 


~ New York Section 


Among Retail Meat Dealers 


The installation of officers, official con- 
ferring of the title of “Mother of the 
Auxiliary,” upon Mrs. Frank P. Burck, 
and plans for the next social and presen- 
tations were the high lights at the meet- 
ing of the Ladies’ Auxiliary, New York 
State Association of Retail Meat Dealers, 
Inc., on Wednesday of this week at the 
Hotel McAlpin. 


The installation of officers was in the 
form of an address by State President 
George Kramer. Mr. Kramer spoke of the 
organization, its work and growth, espe- 
cially dwelling on the convention of the 
State Association in June. With refer- 
ence to the latter Mr. Kramer gave it as 
his opinion that the ladies would be able 
to sit in at most of the sessions. 

The newly elected president of the 
auxiliary, Mrs. Charles Hembdt, was pre- 
sented with a basket of flowers, while the 
retiring president, Mrs. William Ziegler, 
who had served for two years, was pre- 
sented with a beautiful coffee set. 

While the members, their husbands, sons 
and daughters have called Mrs. Frank P. 
Burck, of Brooklyn, “Mother” Burck, it 
was a term of affection until Wednesday 
when Mrs. Hembdt officially conferred on 
her the title of “Mother of the Auxiliary.” 

The social meeting of the auxiliary 
which will be held on April 27th will be 
a most novel and unique one, for on that 
occasion the Auxiliary will be the guests 
of Mr. George Kern, Jr., in an inspection 
of the new model up-to-date plant of 
George Kern, Inc., at 40th Street and 11th 
Avenue. 


E. W. Barnhart, chief of commercial 
education service of the Federal Board 
for Vocational Education, Washington, 
was the principal speaker at the monthly 
meeting of the New York Meat Council 
which was held at the Manhattan Sani- 
tary Association offices on Wednesday 
afternoon of this week. Mr. Barnhart ex- 


plained the progress of the work in 
gathering instructional material for the 
educational courses for butchers. 

He indicated that the work was going 
ahead in very good shape, that dealers 
generally were replying to questionnaires 
and much helpful material was being 
gathered. Mr. Barnhart was very well re- 
ceived. 

Among the retailers present were Chair- 
man Frank P. Burck, George Kramer, 
Joseph Eschelbacher, Moe Loeb, I. Block, 
Chas. Schuck, R. Schumacher and Charles 
Raedle, Jr. 

Among the wholesalers were: A. Rohe 
of Rohe & Brother, W. E. Frost of Swift 
& Company, H. E. Hetherington of Ar- 
mour and Company and G. A. Handley of 
the Cudahy Packing Co. 

The officers elected for the ensuing year 
are: Chairman, Charles Raedle, Jr.; vice- 
chairman, George Handley; secretary, 
Pendleton Dudley; treasurer, Joseph Es- 
chelbacher; chairman of the executive 
committee, George Kramer. John C. Cut- 
ting, director of the Department of Retail 
Merchandising of the Institute of Amer- 
ican Meat Packers, Chicago, was also a 
visitor. 


Washington Heights Branch, New York 
State Association of Retail Meat Dealers, 
Inc., held a most interesting meeting on 
Tuesday evening of this week. The fact 
that the package party, which was held 
recently and which proved such a social 
success, was also a financial one was shown 
by the report of the committee. 


An educational talk was given by B. F. 
McCarthy, of the New York office of the 
U. S. Bureau of Agricultural Economics. 
Mr. McCarthy’s talk was on the subject 
of grading and classifications of meat and 
the present condition of the chicken 
market. 

President Charles Hembdt is desirous 
of making the meetings interesting and is 
more than pleased with the earnest co- 
operation of the members. — Business 
Manager Fred Hirsch and Gus Backus, of 
the Bronx Branch, were visitors. 


The Board of Directors of -the New 
York State Association of Retail Meat 
Dealers, Inc., held a meeting on Monday 
evening of this week to complete arrange- 
ments for the forthcoming state conven- 
tion. It was decided that the convention 
would be held on Monday and Tuesday, 
June 13 and 14, with headquarters at the 
Hotel Astor. The idea at the present time 
is to have the convention conclude with a 


dinner, entertainment and dance on Tues- 
day evening. 


Charles Kramer, president of Kramer 
Brothers and a member of Ye Olde New 
York Branch, New York State Association 
of Retail Meat Dealers, Inc., and his sister, 
Mrs. Anna Stoff, a member of the Ladies’ 
Auxiliary, celebrated a birthday on April 
13th. They are almost twins, the only 
difference being in the year of their birth. 


Several of the workers in the New York 
Butchers’ Dressed Meat and Joseph Stern 
plants are taking an active interest in the 
prizes to be awarded by the Institute of 
American Meat Packers and THE NATIONAL 
PROVISIONER for the best ideas on improve- 
ments and new devices in the packing- 
house trade. 

Charles Glatz, secretary of the New 
York State Association of Retail Meat 
Dealers, Inc., Rochester, was in New York 
this week to attend the meeting of the 
Board of Directors. 


Charles Schuck, national and state treas- 
urer of the Retail Meat Dealers Associa- 
tion, Inc., was appointed trustee of the 
funds in the first step toward the or- 
ganization of the proposed industrial bank. 


The friends of Mrs. Philip Gerard, wife 
of the president of the Bronx Branch, New. 
York State Association of Retail Meat 
Dealers, Inc., will be glad to learn that 
she is recovering from her recent illness. 

ene em 


NEW YORK NEWS NOTES. 


Dr. D. Klein, of the Wilson Labora- 
tories, Chicago, was a visitor in New York 
this week. 


A. E. Bump, construction department, 
Swift & Company, Boston, was in town 
this week. 


F. H. Hoy, of Cudahy Brothers’ Com- 
pany, Cudahy, Wis., was in town for a 
few days this week. 


G. C. Shepard, vice-president of the 
Cudahy Packing Company, Chicago, was 
in New York during the week. 


T. H. Nash, secretary and treasurer of 
the Cleveland Provision Co., Cleveland, 
Ohio, was in New York for a few days 
last week. 


Visitors to Armour and Company’s New 
York offices were E. C. Maxeimer, Sioux 
City, and C..A. Will, St. Joseph, both of 
whom are beef shippers. 


J. A. Blaum, of the smoked meat de- 
partment of Wilson & Company’s district 
office, returned to his desk on Monday 
after a nine days’ illness caused by the 
grippe. 


Some visitors from Armour and Com- 
pany, Chicago, in New York this week 
were I. N. Davis and S. M. Galloway, 
architect’s department, and I. N. Jordan, 
superintendent’s office. 


Charles S. Hall, of Swift & Company’s 
London organization, arrived in New York 
on Tuesday of this week from an extended 
trip in the United States and sailed on 
Friday for his home in London. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending April 9, 
1927: Meat.—Brooklyn, 2,924 lbs.; Man- 
hattan, 30 lbs.; total, 2,954 lbs. Fish.— 
Bronx, 150 lbs. Poultry and Game.— 
Brooklyn, 465 Ibs. 

Miss Lillian M. Knoeller, secretary for 
W. A. Lynde of Wilson & Company, New 
York, who has been acting chairman and 
chairman of the wholesale division of the 
Salvation Army drive for a number of 
years, has accepted the chairmanship again. 
The chairmanship was tendered to Miss 
Knoeller because of her success and good 
management in the past years. She has 
already started work on the 1927 drive. 

ei 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending April 9, 1927, are reported 
officially as follows: 










Point of 
origin. Commodity. Amount, 
Canada—Lamb carcasses ..........sssee0: 6 
Canada—Calf carcasses .........ceeceeees 1,965 
Canada—Sheep carcasses 340 
Canada—Beef butts ......... 21,256 Ibs 
Canada—Pork cuts ........ 762 lbs. 
Canada—Pork tenderloins . 1,380 Ibs. 
Canada—Smoked meat .... 8,379 Ibs. 
Canada—Beef tongues ........ 19,981 Ibs. 
Canada—Calf livers ..........ceesseeeees 3,824 Ibs. 
Canada—Miscellaneous pork cuts.. «++. 25,000 Ibs. 
Canada—Lamb racks .......... as 128 Ibs. 
Italy—Sausage ..............5. 29,308 Ibs 
NU CeEIINN <5 6ns 00s 0 s'e.s.n''s 00 170 Ibs. 
Germany—Loose sausage ...........seeees 275 1 
Germany—Smoked ham .........sseeseee% 3,491 Ibs. 
England—Beef cubes and beef extract.... 3,000 lbs. 
Denmark—Hams in tins.......... -. 5,000 Ibs 
Ireland—Smoked pork .......... -. _1,800 Ibs. 
South America—Meat extract.... .. 30,000 Ibs. 
South America—Canned corned beef..... 1,112,143 Ibs. 
South America—Beef extract.............. 29,000 Ibs. 
Switzerland—Bouillon cubes .............++ 480 lbs. 
——_ 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending April 9, 1927, 
with comparisons as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: April 9. week. 1926. 
Steers, carcasses .... 7,874% 7,838 8,08414 
Cows, carcasses ..... 425 381 1,046 
Bulls, carcasses ..... 83 100 90 
Veals, carcasses ..... 14,292 13,910 11,451 
Lambs, carcasses ... 21,397 21,048 30,155 
Muttons, carcasses ... 1,449 1,414 2,778 
Beef cuts, Ibs....... 306,876 535,982 442,968 
Pork cuts, lbs....... 1,475,319 1,206,692 1,096,086 
Local slaughters: 
cn, ee 9,534 10,746 7,165 
DONVOS.  acccccsscccece 17,586 18,017 14,485 
MD Sos due coniusess 48,656 49,873 43,146 
BD ccdcccscsncccwe 44,095 43,669 39,342 
—--&e—_ 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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SQUUNUAAHOUQEODAAEAEALSEAEOUOUOCOUOOUOUOUOEOEOEOAOOAS 
= For Sausage Makers = 
= ’ 3 
=: BELL’S : 
oe = Patent Parchment Lined = 
h = = 
i = SAUSAGE : 
a S S 
5 SAUSAGE : 
ooh SEASONINGS: 
ded The “YORK” Effectually Provides That : For Samples and Prices, write = 
DRY, MOISTURE-FREE and = THE WM.G. BELL CO. 2 
ork SANITARY Refrigeration = BOSTON MASS. = 
hed so necessary for the preservation and improvement of = amnnsntueseneananensucsneneanecnureenenruinngz 
New food supplies. 
Be, It is economical, easily installed and easy to run. 
ae Write for our new Bulletin 94. 
: YORK “32:25" HCBonace 6 
ew ee “York, Pe —— ae a -Ine >» 
a ‘ i 
the Operating 204 Meat Markets in 


Brooklyn and throughout Long 


ain. C) 
fiss A C W, k ME: ( Island, offers wonderful oppor- 
or e e tCRe Z bd O. tunities to live-wire men. Must 


























has 
e e ° rchandis- 
Reliable Butcher Fixtures and Supplies a oe 
c. Special attention given to cork and cement refrigerators ng. 
nt Cold storage installations and complete market equipment Main Office: 
esi NEW YORK CITY Metropolitan and Flushing Aves., 
er Salesrooms: Main Office and Factory: Bronx Branch BROOKLYN, N. Y. 
; 425-435 EB. 102nd St. Phone abecian tae te S Branches 789 Brook Ave. 
Ib. 
Ibe. IMITATION MEATS 
ib. BEEF, HAM and SHEEP For window and counter display 
: BAGS 
Ibs. 
Ibs. 
Ibs. 
Ibs. We Manufacture all kinds of Stockinette 
ib. Cloth and Bags for Covering Meat 
Ibs, Write Us for Information and Prices 
Ibs. e 
Wynantskill Mfg. Company 
TROY, N. Y. REPRODUCTIONS CO. 
ind Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 29 W. 17th St. New York, N. ¥ 
A 
127, 





sr In Spices, too, the Best is the Cheapest 


«| | J. K. LAUDENSLAGER, Inc. 








” 612-14-16 W. York St. Philadelphia, Pa. 
ig Importers SPICES Grinders 

ang a 

a Butchers Mills Brand 

IE 42 years reputation among packers for quality 





When you write the advertiser, mention THE NATIONAL PROVISIONER 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


$10.35@11.15 
3.00@ 5.00 
6.75@ 7.10 


Calves, bulk 
Calves, culls, per 100 lbs. 


LIVE SHEEP AND LAMBS. 


@21.00 
13.50@15.00 


$13.00@13.50 


Lambs, bulk 


Hogs, heavy 

Hogs, medium 
Hogs, 160 lbs. 
Hogs, 140 Ibs. 
Pigs, under 80 lbs. 


$11.75@11.80 

12.25@12.40 

12.25@12.40 

ERE Gai va cies MERIEC eea oe 12.50@12.60 
Bite trope tes boc 12.15@12.35 


19% @19% 
@19% 
@20 
@21 
@20% 


DRESSED BEE*. 
CITY DRESSED. 
EE OS BOE ono ccd cadsto<aseaess 19 


Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs.......18 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls .. 


BEEF CUTS. 


@23 
@20 
@16 
@30 
@27 
@24 
@26 
@23 
@20 
@18 
@17 
@16 


No. MEGS CCL culenancans 
No. rounds 

Ne. 3 

No. 1 

No. 2 kK 14 
Tm © Ns breeehkcc aces 

Bolognas 13 
Rolls, reg., 6@8 Ibs. avg.............2046-22 
Rolls, reg., 4@6 lbs. avg....... 17 
Tenderloins, 4@6 Ibs. avg..................60 
Tenderloins, 5@6 lbs. avg..................80 
Shoulder clods ............ evcces cosscccees 10 


DRESSED CALVES. 


DRESSED SHEEP AND LAMBS. 
Zamb, choice, spring @37 
@32 
Lambs, poor grade @28 
Sheep, 22 
Sheep, @19 
Sheep, @16 


SMOKED MEATS. 


SN UD Tn nc ce ven ceccssad 251% @26 
Hams, 10@12 Ibs. avg 24144@25% 
Hams, 12@14 Ibs. avg...............cc00. 24 @24% 
Picnics, 4@6 lbs. avg 

Picnics, 6@8 lbs. 

Rollettes, 6@8 Ibs. avg 

Beef tongue, 

ne I os co. cacdi cc ccscoacoend 28 

Bacon, boneless, Western 

Bacon, boneless, city 

Pickled bellies, 8@10 Ibs. avg 


FRESH PORK CUTS. 
Pork loins, fresh, Western, stl lbs. avg. = 
Pork tenderloins, fresh 
Pork tenderloins, frozen........ eescccecee 
Shoulders, city, 10@12 lbs. avg... 
Shoulders, Western, 10@12 lbs. avg........17 
Butts, boneless, Western.............++ oweeme 
Butts, regular, Western 
Hams, Western, fresh, 10@12 lbs. avg 
Hams, city, fresh, 6@10 Ibs. avg........ 
Picnic hams, Western, fresh, 6@8 lbs. avg.16 
Pork trimmings, extra lean........ aesece --20 
Pork trimmings, regular 50% lean 
MOTO BENG, DOG. occ cvcccccsccvcvcecs oveoene 
Leaf lard, raw...... pecrrercsocccescocevecs 13 


@l7 


@138 
@16 
@14 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs 
per 100 pes ++ 95.00@100.00 
Flat shin on ane. 40 to 45 Ibs., per 
100 pes......... @ 75.00 
Black hoofs, per ton............s0+ «eee- 45.00@ 50.00 
Striped hoofs, per ECO TEE 45.00@ 50.00 
White hoofs, per ton............ee00. A @ 85.00 
Thigh bones, avg. 85 to 90 Ibs., per a 
100 pieces .. > @100.00 
Horns, avg. 7% oz. and over, No. 1s...300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s...200.00@225.00 


FANCY MEATS. 

Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, l. c. trm’d. @38e 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
Beef kidneys @15c 
Mutton kidneys @ 8&e 
Livers, beef @25c 
Oxtails @18e 
Beef hanging tenders @24c 

@10c 


BUTCHERS’ FAT. 
Shop fat .......... cecvecesesos ee % 


Teer eee eeregy 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Edible suet 
% 


SPICES. 
Whole. Ground. 
Allspice 
Cinnamon 


GREEN CALFSKINS. 
5-9 9144-12% 12%4-14 

Prime No. 1 Veals.. 2.05 2.45 
Prime No. 2 Veals.. 1.85 2.20 
Buttermilk No. 1... 1.70 2.10 
Buttermilk No. 2... 1.50 1.85 
Branded Grubby .... 1.10 1.45 
Number 3 At Value 


CURING MATERIALS. 


14-18 
2.65 
2.40 
2.30 
2.05 
1.65 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.... 
Double refined large crystal saltpetre 
Double refined nitrate soda, granulated... 
In 25 barrel lots: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%4c 
Double refined nitrate soda, granulated... 4c 
Carload lots: 
Double refined saltpetre, granulated 6¢ 
Double refined nitrate soda, granulated... 3 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 48 to 54 lbs. to dozen, Ib 
Western, 48 to 47 lbs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, lb 
Western, 31 to 35 Ibs. to dozen, Ib 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....... 32 @33 
Western, 48 to 54 Ibs. to dozen, Ib 32 @33 


Bbls. 
T%e 
8%4c 
4%ec 


64%c 


April 16, 1927. 


Western, 42 to 47 lbs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, Ib.......29 @30 
Western, 31 to 35 lbs. to dozen, Ilb.......27 @28 


Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., Ib...........-00. 31 @32 
Western, 55 to 59 lbs., Ib..........eee0e 31 @32 
Western, 43 to 47 Ibs., Ib @31 
Western, 30 to 35 lbs., Ib @27 

Ducks— 

Long Island, No. 1 bbis 

Squabs— 

White, 11 to 12 lbs. to dozen, per lb @60 
Prime, dark, per Gozen.........ceeeeeeses 3.00@4.00 


LIVE POULTRY. 


Fowls, colored, per lb., via express 

Geese, swan, via freight or express........ 
Turkeys, via express.......... vececevsocets 
Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express. . 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, 

Creamery, lower grades 


@24 


@55 
@s80 


Extras, per dozen ° 
Extra firsts 


Checks 
FERTILIZER MATERIALS. 


BASIS NEW YORE DELIVERY. 
Ammoniates. 
bulk, delivered per 


Ammonium sulphate, 
100 Ibs. 


Ammonium sulphate, double bags, pe 
lbs. f.a.s. New York 
Blood, dried, 15-16% per unit 
= scrap, dried 11% ammonia, a 
L. 


Fish guano, foreign 13@14% enmmenla, 
10% B. P. L...... dcocceccecs secceseee 410& 100 

Fish scrap, acidulated, 6% ammonia, 3% 
A. P. A., f.0.b. fish factory 

Soda Nitrate, in bags, 100 lbs. spot 

Tankage, ground, 10% ammonia, 

B. L. bulk 


Tankage, unground, 9@10% ammonia...... 
Phosphates. 
ae 4 meal, steamed, 3 ms 50 — per 


Be meal, 
te 


Acid phosphate, bulk, t.0.b. Baltimore, per 
ton, 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 

Cracklings, 50% unground 
Cracklings, 60% unground 

Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending April 7, 1927: 


April 1 2 + 7 
Chicago 50 50%4 34 48% 
50% 51% 50 
Boston % 51% 52 51 
Philadelphia .51 51 52% 53 51 51 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 


49% 49% 50% 50% 49 
Receipts of butter by cities (tubs): 


This Last Last —Since Jah. 1— 
week. week. year. 1927. 1926. 

. 34,606 37,016 31, nod 701,480 731,121 

. &, 4 44,538 830 861,152 

16 15,250 14, "59 ¥ 264,903 

12,264 15,981 268,665 


. .121,586 109,068 115,886 2,051,377 2,125,841 
Cold storage movement (lbs.): 


48% - 


New ca 


Total 


Same 
week day 
April 8. last year. 

150,004 2,753,216 
- 63,390 3,463,001 

a, Or 653 
107, 135 7 


1,304,066 


Out 
April 7 


In On hand 
April 7 
Gienge 





41,989 8,520,272 





